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The whole U.S. has been complimenting the farmer for his miracle of food production—23% increase in 
food raised during World War II, compared to only a 5% increase in food raised during World War I. But 
nobody’s said... 


& 


HURRAH! HURRAH! 
CANNER 


MO 
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He, too, has worked a miracle of food processing in this war... with billions of cans of food for the 


home front, and more billions of cans of food for the fighting fronts. And all this in the face of the severest 
labor shortage in decades! It’s a grand job. Orchids, admiration, and compliments from... 


AMERICAN CAN COMPANY ~ 228 Park avenue 


NEW YORK 17, N. Y. 
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OUR VINERS ARE TAKING AN 
INCREASINGLY IMPORTANT 
PART IN THE PRODUCTION OF 
CANNED AND FROZEN PEAS 
AND LIMA BEANS. 


392 
in use in 1924 


952 
in use in 1929 


1316 


in use in 1934 


1893 


in use in 1939 


3055 


in use in 1944 


USE—FOR VICTORY TODAY AND 
TO MEET THE COMPETITIVE 
CONDITIONS OF TOMORROW. 


AMACHEL 


MACHINE CO. 


BE Green Pea Hulling Specialists 
1880 @ Incorporated 1924 
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FMC Corn Huskers and Cutters 


The nutrition standards of nations all over 
the world are being radically improved 
through the promotion of nutrition and bal- 
anced diet programs. 


Tuis is creating a demand not only for bet- 
ter balanced diets but for siaiieiicceaniad 
foods. 


CANNERS have been promoting this 
demand for years by programs which have 
included developing better quality crops, 
and rushing them through the harvesting 
and canning operations, and into containers, 
while they are garden-fresh. 


CORN CUTTER. Unusually ver- 


FMC DOUBLE HUSKER. New and different prin- 
ciple increases husking efficiency close to 100% 
Tenderest, smallest ears go through without bruis- 
ing or breaking. Greater capacity, lower up-keep. 
Motor or belt drive, 


NO. 2 UNIVERSAL 


satile for either whole grain or 
crushed corn. Single-cuts for 
true whole grain, double-cuts 
for cut kernel corn, or cuts-and- 
scrapes for cream style corn. 


Most complete line of Canning Machinery on the market 
for Corn, Tomatoes, Peas, Beans, Fruits, ete. 
Send for 248-page Catalog of FMC CANNING EQUIP- 
MENT and plan your Plant Improvement Program ree 
-9 
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“Yes, sir, the men like those Continental can loud speakers very much. Everything comes out mess call.” 


Everything comes out all right for the 
packer who ties up with Continental. 
He not only gets quality cans... perfect 
cans, in fact... and cannery equipment 
that’s tops in speed and efficiency. He 
also gets service...no matter how 
tough the going...as we’ve proved 


over and over this past hectic year. 


wew AND BE 
78, 
Awarded to Plant 
Chicago IUinois 
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EDITORIALS 


ADDRESS ALL CORRESPONDENCE BALTIMORE 2, MD. 


Canners Association is the head and front of the 

whole canning industry, the Senate as it were, 
with the Representatives the members or officers of 
the so-called minor associations of canners. There- 
fore, the meeting of the Board of Directors of the 
N.C.A. in Washington this week might be considered 
the Congress of the Canning Industry, for, as with 
our National Congress, Senators and Representatives 
from every section of the country were present, a 
thoroughly representative body, though not as numer- 
ous on this occasion as in recent years. There were 
about 110 present, whereas we have seen nearly if 
not 200 at other such meetings. A few Senators were 
absent but their alternates served in their places, and 
the shortage was mainly among the Representatives, 
the officers and others of the minor associations, plus 
the absence of all supplymen and brokers. 

The Association reports these meetings and we ex- 
pected to have that report for this issue, that is before 
we closed our forms but it will have to go over to next 
week, 

To an oldster at these meetings, now more than 37 
years, this meeting seemed very different from all 
others In those early days when a dozen or so repre- 
sente’ the industry, as the Board, and threshed out 
the inustry’s questions, they were often termed the 
Millicv aire’s Club, the large canners who had the time 
and t'; money to spend on the industry’s work; and 
that '.s not changed with the increased numbers, 


Tom INDUSTRY IN FOCUS—The National 


excep that the Association is now financially able to 
repay ‘e expenses of its Board of Directors, as in all 
well « sducted organizations. Just to recall an inci- 
dent: when at. the formation of the Association 
Secre' -y Gorrell was appointed to the position he 
contii °-s to occupy today—Secretary—he not only 
serve vithout pay but personally stood the expenses 


out © iis own slim pocket, over $600.00 before the 
Assoc. tion was able to reimburse him, and add some 
Salary -for there was much hard work, and as years 
went =, no inconsiderable expense to lay the founda- 
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tion as now seen. Contrast that now with the not far 
from three quarters of a million dollars it takes to 
conduct all the many services the N.C.A. renders all 
canners, and not just its membership! It stands today 
as among if not the foremost industrial associations in 
the country, all directly devoted to the service of this 
industry. 

This meeting set a record in another respect. Under 
the necessary war regulations the industry was, to say 
the least, restive and dissatisfied, and the charge was 
often made: “why don’t they tell us,” and having told 
us “why do they change?” 

An attempt was made at this meeting to avoid these 
stumbling blocks. Sane men knew of course that in 
times of war, and especially in a war of such magni- 
tude as this, no set plan could possibly be made; that 
all plans must be fluid, to meet changing conditions. 
A lot of business men have learned this upon their 
assignments to Washington on the various tasks. 

This time Mr. E. A. (Woody) Meyer, Chief, WFA, 
Fruit and Vegetable Branch, a canner himself, and 
beloved and respected by all the industry, brought the 
questions right before them, layed them in their laps 
as it were, and asked that they now agree with or 
change the hard thinking he and his associates .had 
put into the proper solution of the matters; to speak 
out, pointing out the needed changes or alterations. 

He took as his basis first the Pricing Method No. 
One, covering the four staple canned foods products, 
explaining in detail the steps they found necessary. 
A few years ago that would have caused a ratheful 
explosion from all sections of the room; but not so 
today. A few raised questions about the method of 
pricing, especially the basic, and others about agri- 
cultural prices as also labor, and subsidies. Chief 
Meyer’s idea was to get these all thrashed out in time 
for the February Convention, or if possible by January 
1st, so that the canners would know how to proceed. 
Lower prices on agricultural crops—the staples—had 
been named, as you know, by WFA, but the canners 
as a unit seemed to feel that that could not be done in 
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‘45 if the canners expected to produce the packs 
needed. It then developed that many of those present 
had paid bonuses to growers for acreage over the ’44 
crop prices, and plainly said they did that and absorbed 
the difference in costs, the ceilings permitting that. 
Costs are based upon set prices to growers, and all 
over that would have to be stood by the canner—and 
it was. In view of the complaint that canners could 
not get out under the ceiling prices, and have any 
profit left, that was somewhat of a bombshell. 

That will give an idea of the condor in this give- 

and-take debate of pricing all down the line, and all 
done as good business men, in politeness and without 
rancor. As it should be. 
_ All these questions will be covered in the official 
report, but the entire industry should understand that 
it is well nigh impossible to name definite prices so 
far in advance, because: they must have the acreage 
to produce the packs; labor supply and wage prices 
cannot be definitely stated, and whether or not there 
will be subsidies depends upon the action of Congress, 
as the present subsidy law ends on June 30th, 1945. 

However, it is hoped, on the part of the Government 
men, that they can draw up a workable plan, as an 
alternate to these unanswered questions, that will per- 
mit canners and growers to proceed with plans, and 
that they can have this ready soon. 

It is always possible to accomplish more by friendly 
considerations than by rancor and antagonism, and we 
believe that the industry has progressed to a point in 
its thinking where it understands all the difficulties 
better. 


SERVICES—It is beginning to be realized that all 
the unemployment caused by the ending of the war 
cannot be taken care of in factories. In other words, 
we cannot turn all this surplus labor into production, 
and expect to market the goods profitably; we must 
have other outlets, broadly termed the service indus- 
tries. Hairbrained plans, and wild-eyed statements 
about the number of such unemployed, often as much 
as 60 millions by some radio “experts,” must be 
brushed off, and when the time approaches for such 
definite considerations—and it is far from here now, 
and ‘may not take place for many months—business- 
like procedure must be used. 


We agree with the writer of an article we recertly 
read, advocating attention to the service industries— 
all that long line of services from bootblacks to tech- 
nical instrument makers, including every sort of 
service you can call to mind, wholesale, retail, delivery, 
doctors, lawyers, carpenters, etc., etc., to the one 
thousandth point, should be planned for in these plans, 
and even new industries brought into being, especially 
with respect to the wonderful developments in elec- 
tricity, radar, and what have you. There will be 
among the millions of soldiers released, men who have 
become technical experts of the highest quality. They 
would help the general economy if they could set up 
their own shops, producing the materials all want, and 
giving employment to more and more hands. 


KEEP GOING—The horrors of the mounting 
casualty lists, and the urgent demands of our Generals 
at the front for tremendous increases in all sorts of 
supplies, have served to sober up most men, and to 
tone down this drive for reconversion. New thinking, 
and especially action, on this is badly needed. To slow 
down armament production while the battles are just 
coming to their highest point, and may go on for 
months, is not only foolishness, but it smacks of 
sabotage. Experience shows that the greatest amount 
of all such supplies is needed just as the finishing 
touches are being put on the enemy. You are told 
that, and you know it when you stop to think, or as 
someone has ruthlessly said, when you stop hungrying 
after profits. Would you pull out your leading men 
in a football game when you had reached the 10-yard 
line, and count the goal as made without further 
effort? Mistakes of this kind can cost thousands of 
lives of our fine fighting men and women, and in that 
sense are actually criminal. Help wake-up your fellow 
men, if and when you can. 

It is now being said that 90% of the food used at the 
front comes in cans. And not only at the front, but 
all back along the line to the very doors of your plant. 
That emphasizes your job, of continuing as hard as 
you can drive to get out more and more canned foods. 
And, for heaven’s sake, be careful about fires. They 
are after the food producers, now, and you must 
thwart them. Enough sed! 


CALIFORNIA CANNERY WAGES 


A night work bonus of 7% cents n 
hour and two weeks vacation with pay 
after five years of service were upheld 
by the National War Labor Board to- 
day for employees of 38 fruit and 
vegetable canning companies in Northern 
California. 


The Board also upheld the fixing of a 
guaranteed minimum rate of 70 cents an 
hour for individual piece workers, al- 
though permitting further collective 
bargaining toward a renewal of, or sub- 
stitute for, the existing “make up” pro- 
vision under which “groups” of piece 
workers are guaranteed an average of 
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80 cents an hour, with the individual 
workers guaranteed only 45 cents. 

The Board acted on appeals of both 
the California Processors and Growers, 
Inc., Oakland, representing the com- 
panies, and the California State Council 
of Cannery Unions, AFL, from various 
parts of a directive order of the Tenth 
Regional WLB at San Francisco. Em- 
ployment ranges from 5,000 to 70,000 
due to the seasonal nature of the work. 
The 38 companies operate 60 factories 
and employ about 75 percent of the 
cannery labor in Northern and Central 
California. 


Except for permitting further collec- 
tive bargaining on the “make up” pro- 
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vision for piece workers, the National 
Board upheld the Regional Board’s order 
on all issues. Besides night wor' dif- 
ferential, vacations and guarantee: pay 
for piece workers, the issues inciuded 
check-off, union fees for “victory” work- 
ers, overtime pay and exemption oi fore- 
men from the agreement when thy are 
doing non-supervisory work. 


Any wage adjustments involved (n the 
Board’s order cannot be put into effect, 
however, unless the Office of Prive Ad 
ministration determines that the, will 
not require an increase in price cvilings 
or, if a price change is required, approval 
is granted by the Director of Econom 
Stabilization. 
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CONVENTION PROGRAM OF THE 
CANNERS ASSOCIATION 


TUESDAY, DECEMBER 12 (Morning) 
(Eastern Standard Time) 

9 590 to 11:00 A. M.—Registration. 

11.30 A.M. sharp—Luncheon. 

1:00 P.M.—Afternoon Session. 

Presiding—Geo. S. Wenger, President, 
Ohio Canners Association. 

President’s Annual Address—Geo. S. 
Wenger. 

“The Manpower Problem Today” by E. 
L. Keenan, Director State War Man- 
power Commission, Columbus, Ohio. 


“War Time and Post-War Ohio” by 
Herschel V. Atkinson, Executive Vice- 
President, Ohio Chamber of Commerce. 


“Issues Involved in Planning for 1945 

' Production” by Carlos Campbell, Di- 
rector of Division of Statistics Na- 
tional Canners Association, Washing- 
ton, D. C. 

“The People of The World” by Dr. H. 
R. Cotterman, Capital University, 
Columbus, Ohio. 

Tuesday Evening, 6:30 P.M.—Banquet, 
Dinner Dance and Entertainment. 


WEDNESDAY, DECEMBER 13 
9:30 A.M.—Morning Session . 


“Food Production Goals and Their Rela- 
tionship to The Canning Industry” by 
Elmer F. Kruse, Chairman USDA 
War Board of Ohio. 


1944 Canning Crop Survey report by 
Dr. H. D. Brown, Ohio State Uni- 
versity, Columbus, Ohio. 

Blind Program. 

General Closing Session. 

Reports of Committees. 


D. E. FOOTE CANNERY BURNED 


The huge canning plant of D. E. Foote 
& Co. Baltimore, down in “Cannery hol- 
low,” long Aliceanna Street, one of the 
oldes! and best known cannery firms in 
Balti» ore, lost its warehouse by fire 
on Sviday eve, Nov. 26th. They were 
busi!’ engaged in producing goods 


for e Government, and the F.B.I. 
quick stepped in with the result that 
one ) in, at least, was arrested and is 
now der investigation. Information is 
meac’ , as can be understood. No inti- 
mati: of the amount of the loss, either 
in go» or investment, has been released, 


but) e of the canning machinery—the 
plan’ was harmed. It was a heavy loss, 
howe 


Th ~ecent number of fires throughout 
the c try, in canneries and other food 
prod: ug plants, should serve as a 
warn to all to be extra careful in 


these  itical days. 
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BEN MARTIN GOES WITH 
CANCO 


Ben F. Martin, for the past few years 
an Indiana field buyer for the Chicago 
Quartermaster Depot, and a former In- 
diana canner, joined the sales force of 
the American Can Company as of Decem- 
ber 1. It was announced at the recent 
Indiana Canners Meeting that Mr. 
Martin and Al Turmail would shortly 
resign from quartermaster buying activi- 
ties to re-enter private business. 


DRY PEA-BEAN BROKERAGE 
CHANGES 


Amendment 6 to the Dry Edible Bean 
Price Regulation effective December 4, 
permits dealers who sell dry _ edible 
beans or dry peas through brokers to 
wholesalers, to add the broker’s actual 
charges not to exceed 10c per 100 pounds 
to their ceiling price, OPA announced 
November 28. However, the broker’s 
actual charge may in no event exceed his 
own ceiling price for his services. In 
the past dealers could add the full 
amount of the broker’s ceiling price up 


’ to 10c even though the actual charge 


happened to be less than that amount. 


NORTHWEST CANCELS 
CONVENTION 


The Annual Convention of the North- 
west Canners Association, which was 
scheduled to be held January 3, 4 and 5, 
1945, at Portland, Oregon, has _ been 
cancelled. 


GENERAL HARDIGG PROMOTED 


Brigadier General Carl A. Hardigg, 
Director of the Army Subsistence Divi- 
sion and well known to the canners 
throughout the country, as he has ap- 
peared several times on canners’ meeting 
programs, has been promoted to Major 
General. 


CARL SCUDDER’S FATHER DIES 


Philander Scudder, 81, retired farmer 
and school teacher, died at Windfall, 
Indiana, November 19. Mr. Scudder was 
the father of Carl Scudder, who is one 
of Indiana’s most active canners and 
President of John S. Mitchell, Inc., Wind- 
fall, and retiring President of the In- 
diana Canners Association. 


WAGE INCREASE TO 50 CENTS 
PERMITTED 


A voluntary wage or salary increase 
which does not bring the rate above 50c 
an hour may now be put into effect by 
employers, without the necessity of ob- 
taining approval, according to a _ pro- 
cedural revision of General Order 30, 
effective November 17. Heretofore such 
applications were approved by the War 
Labor Board to correct substandards of 
living. The action, therefore, affects no 
change in the Board’s policy. 


MR. AND MRS. WEIX CELEBRATE 
GOLDEN WEDDING 


On Monday, November 20, Mr. and 
Mrs. X. F. Weix, father and mother of 
Joseph B. and Leo J. Weix of the 
Oconomowoc (Wis.) Canning Company, 
celebrated their Golden Wedding Anni- 
versary with a Mass at St. Jerome’s 
Catholic Church in the morning, followed 
by a luncheon at noon and reception for 
friends and neighbors in the evening. 
The Jubilee Mass was celebrated at 11 
o’clock with the Rev. Geraid McGinnity, 
Pastor of St. Jerome’s as Celebrant. 
Five nephews of Mr. Weix, who are 
priests, assisted at the Mass. 


The celebration was not confined to 
Oconomowoe alone, for banquets were 
served at Sun Prairie, Stratford and 
Medford, Wisconsin, for employes of the 
several Oconomowoc Canning Company 
plants. Mr. Weix is President of the 
Oconomowoe Canning Company and has 
been active in the development of the 
company since its beginning in 1920. He 
still continues to enjoy good health and 
is on the job daily at the office. 


NATIONAL CHERRY WEEK 


Willard M. Rutzen, President of the 
National Hatchet Club, has announced 
that National Cherry Week will be cele- 
brated February 15 to 22. There will 
be no Cherry Pie Baking Contest, as in 
former years, but a National Cherry 
Victory’ Queen will be chosen on the 22. 


CAPTAIN COSGROVE DIES OF 
WOUNDS 


Captain Arthur S. Cosgrove, 27, son 
of E. B. Cosgrove, President of the. 
Minnesota Valley Canning Company, 
died on November 9 of wounds received 
while serving with General Patton’s 
Third Army somewhere in France. His 
wife, parents, three brothers and one 
sister survive. 


MAINE CANNER DIES 


James S. Wyman, senior partner of 
the canning firm, Jasper Wyman & Son, 
Millbridge, Maine, died Thursday, No- 
vember 23, after a short illness. The can- 
ning firm is one of the oldest in the 
State and one of the largest packers of 
Maine blueberries and fish products. 


CANNED POULTRY 


The quantity of poultry canned or used 
in canning during October totaled 10,- 
432,000 lbs—49% greater than the 
quantity canned during October last 
year. The quantity of poultry canned 
so far this year has probably been at 
record levels. The quantity of poultry 
certified other than for canning by the 
Department of Agriculture’s Inspection 
Service for the first 8 months of this 
year totaled 31,466,346 lbs., about 40% 
less than the quantity certified during 
the same period last year. 
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BEAN CEILING ADJUSTMENT 


Processors of beans may, under speci- 
fied conditions, receive individual adjust- 
ments of their ceiling prices, the Office 
of Price Administration announced 
November 25. 


The amendment, which became effec- 
tive November 29, 1944, permits indi- 
vidual adjustment of a bean processor’s 
maximum price if his price is below the 
median price at which sales of the spe- 
cific grade are made by _ processors 
located in the general processing area, 
OPA said. The adjusted price may not 
exceed this median in any case. 


Most bean processors also process 
other vegetables and fruits, and in mak- 
ing individual adjustments for processed 
bean ceiling prices, it is necessary to 
take into consideration the profits of the 
processor from these operations, OPA 
said. 


The amendment provides that if the 
processor’s percentage of net profits in 
relation to net sales amounted to three 
per cent or more for the last fiscal year 
before income and excess profits taxes, 
the adjusted ceiling price for his item of 
processed beans may not exceed the 
processing costs. If, however, these net 
profits were less than three per cent, the 
adjusted ceiling price for the item of 
processed beans may be the equivalent 
of total costs of the item. 


(Amendment No. 1 to Supplement 2 
to Food Products Regulation No. 1— 
Processed Beans, Processed Macaroni 
Products and Processed Noodle Products 
—effective November 29, 1944.) 


DRY EDIBLE BEANS AND 
CERTAIN OTHER DRY 
FOOD COMMODITIES 


A statement of he considerations in- 
volved in the issuance of this amendment 
has been issued and filed with the Divi- 
sion of the Federal Register. 


Section 4 (c) is amended to read as 
follows: 


(c) All other sales by dealers. (1) 
With respect to dry edible beans the 
dealer’s maximum price for all other 
sales except those mentioned in_ sub- 
paragraph (2) below is the base price 
plus 10c per cwt. if he is located in 
Michigan, or plus 15¢ per ewt. if he is 
located elsewhere, and plus 15c per ewt. 
for sales ex-warehouse in any quantity. 
With respect to dry peas the dealer’s 
maximum price for all other sales except 
those mentioned in (2) below is the base 
price only, plus 15c per cwt. for sales 
ex-warehouse in any quantity. 


(2) The dealer’s maximum price for 
any sale of dry edible beans or dry peas 
made to a wholesaler through a broker 
located in the terminal market or mar- 
keting area at the destination of car- 
load or truckload shipments is the maxi- 
mum price otherwise applicable under 


paragraph (c) (1) above, plus either the 
broker’s actual charge (not to exceed his 
maximum charge under Maximum Price 
Regulation 165) or 10c per cwt., which- 
ever is lower. 

This amendment shall become effective 
December 4, 1944. 


Issued this 28th day of November 1944. 


CHESTER BOWLES, 
Administrator. 
Approved: November 18, 1944. 
GROVER B. HILL, 


Acting War Food Administrator. 


NEW FAST FREEZER IN 
OPERATION 


Delaware Plant to Handle a Million and a 
Half Pounds of Lima Beans 

A new fast freezer which delivers 
6,000 pounds of fresh produce an hour is 
now at work in the food processing plant 
of John S. Isaacs & Sons, Ellendale, 
Dela., and will be used to quick freeze 
annually more than a million and a half 


pounds of lima beans alone in this cen-. 


ter of U. S. lima bean growing. 


The fast freezers, developed as part of 
a new line of such equipment for the 
producers by the York Corporation, is 
installed in a new four-story food stor- 
age plant whose refrigeration was also 
supplied by York. The freezer will 
eventually handle the yield from a mil- 
lion pounds of lima beans planted each 
year by Mr. Isaacs on his 7,000 acres of 
farmland. 


In addition to handling other truck 
produce from the Isaacs farms, the 
freezer will handle a large portion of the 
poultry raised on the Isaacs land and 
sold to independent packers. An average 
of 300,000 chickens are kept by the 
Isaacs company for the produce market. 
To feed them, 1,000 acres of corn is 
grown on the land each year. 


When completed, the cold storage plant 
in which the freezer operates will hold 
200 carloads of frozen food and most of 
this space will ultimately be used to store 
frozen products before they are released 
to the market. Refrigerated rooms al- 
ready completed are now used to hold 
approximately 50 carloads of frozen pro- 
duce for the Army. Until the war needs 
are satisfied, new rooms will be turned 
over to army storage as they are com- 
pleted. Combined, the present fast 
freezer and compressors supplying the 
storage rooms have a_ refrigeration 
capacity of 110 tons. The rooms, 12 of 
them in all, are kept at temperatures 
ranging from — 20 degrees to 10 degrees 
above zero. 


The building will be used only for the 
actual freezing and storage of the vege- 
tables and poultry. The preparation of 
the products, including washing, blanch- 
ing and dipping is done in a separate 
building ten miles away. The processed 
food is then trucked in. In addition to 
lima beans, other quick frozen products 
will include asparagus, peas and squash. 


The installation at the Isaacs company 
includes the larger of the two new 
models of York fast freezers. It is 
capable of holding ten food trucks at a 
time in various stages of the freezing 
operation. Semi-automatic in operation, 
the freezer operates by means of a ¢con- 
veyor which moves the truck through the 
freezing compartments. The first truck 
is pushed into the precooling chamber by 
hand and then moves forward auto- 
matically as the conveyor control button 
is pushed. Trucks are removed by hand 
at the end of the process. 


One of the unique features of the new 
freezer is its rapid defrosting equipment 
which permits a minimum of production 
interruption and immediate resumption 
of peak production the instant frost is 
removed from the cooling coils. The 
design also makes it possible to incor- 
porate two or more machines into a 
single unit to conform to individual plant 
layouts. Two freezers can be operated 
side by side to provide a parallel pro- 
duction line for freezing both loose and 
packaged products at the same time. 


WFA PYRETHRUM AND 
ROTENONE ORDERS 
REVOKED 


The War Food Administration today 
revoked its pyrethrum and_ rotenone 
orders, effective November 29. Control 
over agricultural end use of the two in- 
secticides will now be handled exclusively 
through War Production Board alloca- 
tions to-processors and manufacturers in 
acordance with information furnished to 
WPB by WFA. 


WFA officials said the revocation of 
the orders does not reflect any change 
in supplies of pyrethrum and rotenone, 
which are scarce. They pointed out, 
however, that agricultural end use of 
the materials could be controlled effec- 
tively through the WPB allocations and 
that War Food Orders 46 and 49 can 
therefore be revoked, in line with the 
WEA policy of terminating its wartime 
controls whenever practicable. This now 
makes a total of 61 War Food Orders 
terminated. 


Under WFO 46, pyrethrum has been 
made available only upon direct re juest 
for a specific use. 


Under WFO 49, there has been » list 
of permitted agricultural uses for voten- 
one insecticides. War Production Poard 
will use the same list in making future 
allocations. The list includes five c!assl- 
fications of permitted uses: 11 con:mer- 
cial crops or groups of crops and sy ecifie 
insects: non-commercial garden cvops; 
animal uses (cattle grub and lic: and 
sheep tick); experimental pur oses; 
other agricultural uses, which my be 
determined by WFA. 


The War Food Administratio: will 
continue to act as claimant for agricul 
ture share of the total supply of each 
insecticidal material. USDA 364°-44 
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WATCHING WASHINGTON 


GROWERS PRICES FOR 1945 


WFA Announces Program for Canned 
Tomatoes, Corn, Peas and Beans 

Tentative grower support prices for 
the four major vegetables for canning 
were announced last week by the War 
Food Administration. The prices, which 
are about the same as those for last year, 
are listed in the 1945 Goals handbook 
on a national average basis. Detailed 
schedules of prices by varieties, grades, 
sizes and producing areas will be an- 
nounced soon. Text of the announce- 
ment follows: 

Prices to farmers for snap beans, 
sweet corn, green peas, and tomatoes 
grown in 1945 for canning will be sup- 
ported by the War Food Administration 
through price-supporting: contracts with 
canners who are certified by State Agri- 
cultural Conservation Committees as 
agreeing to contract with farmers for at 
least the specified support levels for the 
raw products and by the acceptance of 
all offers of such canners to sell specified 
products to the administration. The 
farmer who contracts with a certified 
canner will have assurance of receiving 
the support prices.’ No provision will 
be made for obtaining support prices in 
any other manner, and no obligation will 
bé made to support prices for uncon- 
tracted products at any level. 

The 1945 grower support prices for 
the four canning vegetables, on a na- 
tional average basis, will compare as 
fgllows with 1944 support prices: Toma- 
toes, the same; corn, 50 cents a ton less; 
peas, $3.50 a ton less; and snap beans 
about $10.00 a ton less. Detailed sched- 


ules of 1945 grower support prices for 
these vegetables for canning by varieties, 
grades, sizes and producing area will be 


announced at an early date. 

The War Food Administration will 
accey the 1945 pack of canned snap 
beans. sweet corn, green peas, tomatoes, 
and t mato juice of designated specifica- 
tions «‘fered to it by certified canners at 
price: and in accordance with condi- 
tions, vhich will be announced at a later 
date. The support level for certified 


cann’ who purchase raw material on 
the o» » market will be adjusted for any 
raw oduct costs below the support 
level: 

Th War Food Administration also 
will tend assistance to fresh vege- 
table rowers to the extent possible 
throu (1) encouragement of move- 
ment trough normal trade channels, 
(2) ¢ -vsion of surplus fresh vegetables 
to pr: ssing channels, and (3) purchase 
of su. us fresh vegetables for distribu- 
tion t ough government channels. How- 
ever, » support prices for 1945 crop 
Vveget: es grown for fresh market will 
be de: nated. 


An; »urchases that may be made to 
reliey surpluses will necessarily be 
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limited in quantity to the extent of avail- 
able eligible outlets. Furthermore, pur- 
chases will be confined to those vege- 
tables, qualities, and grades which are 
suitable for distribution, the WFA said. 


REIMBURSEMENT AGREEMENT 
FOR VEGETABLE FREEZERS 


The War Food Administration will 
distribute immediately among certified 
freezers of fresh green peas, sweet corn 
and snap beans copies of an agreement 
designed to enable them to receive reim- 
bursement payments for eligible civilian 
sales of these frozen vegetables based 
upon the difference between the grower 
support price paid to growers and the 
1942 average price reflected in civilian 
ceilings for such products. 

Under the reimbursement program, 
payments will be made to certified 
freezers (including those that grow their 
own vegetables) who have purchased 
green peas, sweet corn and snap beans 
from growers at appropriate grower 
support prices and whose plants have 
been certified for freezing by the State 
Agricultural Conservation Committee in 
the State in which each plant is located. 

Copies of the agreement are being 
mailed to certified freezers. Additional 
copies may be obtained from the Fruit 
and Vegetable Branch Office of Distribu- 
tion, War Food Administration, Wash- 
ington 25, D. C. 

Under the agreement, payments will 
be made on the basis of eligible sales of 
the frozen products, or on such other 
basis as may be authorized by the Com- 
modity Credit Corporation. 

In the event that certified freezers 
make open market purchases at less than 
the grower support prices, the difference 
in the price paid for individual purchases 
and the applicable grower support price 
will be deducted from the payment which 
otherwise would be made. Open market 
purchases above such support prices will 
be computed at the support level. 


The reimbursement program will ex- 
tend to green peas and sweet corn frozen 
between January 1, 1944, through April 
30, 1945, and to snap beans frozen be- 
tween March 1, 1944, through April 30, 
1945. 

Applications for reimbursement pay- 
ments should be filed by certified freezers 
not more than once each calendar month 
and should not include eligible sales 
made within 10 days prior to date of 
filing. Applications may be filed up to 
and including May 31, 1945, but must 
include only those sales made on or be- 
fore April 30, 1945. Applicants should 
furnish such supporting evidence, docu- 


ments, information and proof as the 


Commodity Credit Corporation may 


require. 


The table below shows the grower sup- 
port prices at or above which green peas, 
snap beans and sweet corn are to be 
purchased for freezing. Grower prices 
shown include amendments made since 
original prices were announced on Feb- 
ruary 18 and March 4 respectively. 


GROWER SUPPORT PRICES FOR 
VEGETABLES FOR FREEZING! 


Snap Sweet Green 
Beans Corn Peas 
1 2 3 

States — dollars per short ton — 
Maine ......... . 90.00 28.00 88.50 
New York 100.00 21.00 88.00 
Pennsylvania ... 90.00 90.50 
New Jersey ...... me 111.00 
Delaware ........... 92.50 19.50 91.00 
Maryland .......... 92.50 19.50 91.00 
89.50 
Minnesota ........ 80.00 17.50 82.50 
California ........... 110.00 17.00 74.00 
110.00 23.00 98.00* 
Washington ....... 110.00 23.00 79.00* 


1Estimated State or area average grower prices 
that freezers would pay under the support prices 
announced by the WFA if the deliveries made to 
freezers are average with respect to sieve size, 
maturity, variety, etc. 

?Southeast Wisconsin. 

°Except Malheur County. 


4Except in the Skagit-Snohomish area, including 
Skagit, Snohomish and King counties, which is 
$89.00. 


HURRICANE DAMAGED CANNED 
FOODS OFFERED FOR SALE 
BY WFA 


Hurricane damaged pork and beans 
and canned white potatoes were offered 
for sale by the War Food Administration 
last week to food processors and dis- 
tributors on a competitive bid basis. 

The offer consisted of 109,735 cases of 
pork and beans, packed 48 No. 300 size 
cans to the case and 33,223 cases of 
canned white potatoes, packed 6 No. 10 
cans to the case. The potatoes are at 
Worcester, Mass., and the pork and 
beans are located: 16,682 cases at Wor- 
cester, Mass., 7,661 cases at Springfield, 
Mass., and 85,392 cases at New Bedford, 
Mass. 

The canned foods—damaged in the 
recent hurricane that swept the north- 
east coastal states—will be carefully 
checked by Government inspectors and 
only that which is suitable for human 
food uses will move into civilian trade 
channels. Bids will be received by the 
Sales Division, Office of Distribution, 
War Food Administration, Washington 
25, D. C., not later than 5 p.m., Decem- 
ber 4. Acceptance of bids will be made 
by December 6. 
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CAN ORDER RELAXATION 
DISCUSSED 


A proposed relaxation of metal can 
order M-81 was discussed at a recent 
meeting of the Can Manufacturers In- 
dustry Advisory Committee, the War 
Production Board has announced. The 
recommended relaxation would be a con- 
servative first step toward M-81 revoca- 
tion, which probably cannot take place 
until victory in the Far East releases 
Malayan tin for world markets, WPB 
said. The contemplated change in M-81 
would permit cans for a limited number 
of previously prohibited items, but still 
retain the quota system for all products. 

With steel in improved supply, the 
most important limiting factors in can 
production are now tin and manpower. 
The suggested change in M-81, discussed 
by committee members and WPB repre- 
sentatives, was to a type requiring a 
minimum of additional tin. Coffee, 
shortening, paint and talcum powder are 
among the products that could be packed 
in metal, under quota, without appreci- 
able increase in tin to coat steel cans. 

As most of the largest can manufac- 
turing plants are located in No. 1 labor 
areas, and many other can factories are 
in No. 2 areas, it is doubtful whether 
manpower will be available to produce 
many additional cans at present, even if 
permission were granted under M-81, 
committee members said. They favored 
relaxation of M-81, however, in order to 
increase their production as fast as 
workers are available. 


PROCESSING OF GRAPEFRUIT 
SEGMENTS LIMITED TO 
CANNING 


The WFA has issued WFO No. 118 
requiring processors of grapefruit seg- 
ments to pack their entire production in 
canned form. Under the order, effective 
Nov. 29, production of frozen segments 
will be discontinued, the canned type 
being more suitable for use by the mili- 
tary services and Government agencies 
which will get almost the entire produc- 
tion under a set-aside order (WFO 22.7). 
Frozen segments have been packed only 
in limited quantities. 


CUCUMBERS FOR PICKLES 


Total stocks of salt and dill pickles 
in tanks and barrels on Oct. 1, 1944, are 
estimated at 7,436,000 bu. This com- 
pares with 7,008,000 bu. for 1943 and 
an average of 7,220,800 bu. for the pre- 
ceding 10-year (1933-42) period on the 
corresponding date. Only the quantity 
of cucumbers actually stored in tanks or 
barrels as salt or dill stocks on Oct. 1 
is reported as stocks on hand on that 
date. Salt stocks on hand on Oct. 1, 
1944, are estimated at 6,890,000 bu. Dill 
stocks on hand on Oct. 1, 1944, consist 
of 546,000 bu. 
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GRAMS INTEREST 


JERSEY TAKES LEAD IN LIMA 
BEAN PRODUCTION 


Deerfield World’s Largest Packer 


New Jersey’s Cumberland County 
emerges from a recent U. S. Department 
of Agriculture report as the hub of the 
country’s green lima bean growing and 
packing industry. The story revealed 
by USDA figures places New Jersey in 
the lead of states growing lima beans 
and proves Deerfield Packing Corpora- 
tion the world’s largest packer. 

Climaxing a long rivalry between New 
Jersey and Delaware, with the latter 
state leading in lima production in recent 
years, the report shows 13,500 New 
Jersey acres were planted to limas this 
year, almost a quarter of country’s lima 
acreage. 

Spurring New Jersey growers to up 
lima bean acreage have been the dual 
factors of increasing consumer demand 
for quick-frozen limas and the Deerfield 
plant’s capacity for processing in quanti- 
ties larger than is possible in any other 
plant in the world. 

Also contributing to popularity of lima 
growing in Cumberland, Salem and Cape 
May counties is the double-cropping 
which enables farmers to plant limas 
on acreage just divested of pea vines 
without additional plowing. Only thor- 
ough discing and fitting is needed to 
prepare the pea field for lima seeding. 

Especially notable is the record in 
Cape May County which grew no lima 
beans a few years ago but this year 
produced more than 2,000 acres. 


Climate on both shores of the Dela- 
ware River, say farming experts, is well 
adapted to lima bean growing and to 
utilization by growers of modern produc- 
tion methods. 


MAKING FOOD BRICKS STUDIED 
BY ENGINEERS 


The compression of dehydrated vege- 
tables so as to save space in addition to 
the space and weight saved by the de- 
hydration, is getting experimental atten- 
tion in the Agricultural Research Ad- 
ministration, U. S. Department of Agri- 
culture. New equipment, including a 
40-ton highly adjustable press, is now at 
work at the agricultural engineering 
laboratory of the Bureau of Plant Indus- 
try, Soils, and Agricultural Engineering, 
Beltsville, Md. 


The engineers have so designed the 
experimental equipment that many fac- 
tors in the compression process can be 
varied for particular experiments: Pres- 
sure, duration of pressure or “dwell,” 
temperature of the material, and the 
moisture content of the dehydrated ma- 
terial. The press is of commercial size 
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and can turn out food briquettes rapidly, 
but is flexible so that the several impor- 
tant factors may be varied to retain the 
maximum of the original quality of the 
dehydrated products. Quality deter- 
minations are made by the Bureau of 
Human Nutrition and Home Economics, 


The experimental press can be used to 
press any kind of dehydrated food at 
pressures up to 5,600 pounds per square 
inch and the pressure may be held at 
any point for a specified time, a factor 
that appears to be important in prepar- 
ing briquettes that will hold their shape. 
Circulating hot water in both parts of 
the compression dies can be so controlled 
as to keep prior to pressing the tem- 
perature at any point between 100° and 
210° Fahrenheit while the pressure is 
applied. 

The preheating of the food is impera- 
tive in producing highly compressed and 
noncrumbling briquettes. The preheat- 
ing is done in a special conditioning 
vessel in which temperature and humidity 
may be varied as desired. One-pound 
dehydrated food briquettes of sweet- 
potato, beet, carrot, and cranberries will 
make approximately 25, 34, 30, and 100 
servings, respectively. 

Quick-cooling compartments have been 
constructed in the laboratory to deter- 
mine if deterioration of quality in com- 
mercial food briquettes has been the re- 
sult in some degree of the retention of 
the original heat in the interior of the 
mass for a long time after compression. 


LESS PHOSPHATE FERTILIZER 
IN PROSPECT 


The War Food Administration has re- 
duced its estimate of the amount of 
phosphate fertilizer that will be available 
for 1945 crops. Officials said that mili- 
tary demands for sulphuric acid appear 
to be such that less acid will be available 
for superphosphate production than had 
been estimated previously. 

The new estimate, based on sulphuric 
acid supply figures from War Produc- 
tion Board, is a little less than 6% 
million tons of superphosphate (1° per 
cent equivalent), as compared wit! the 
estimate of 7 million announced in 
October and last year’s supply of 
000 tons. The reduced supply of : 
phosphate may cause a reduction | 
production of mixed fertilizers, 
officials said. 

WFA does not plan to chan: the 
approved fertilizer grades, whic!. pro- 
vide for high plant food content. How- 
ever, WFA officials pointed out, f mers 
will have a better chance of gett) 1g the 
desired grade in the desired amcunt if 
they order and accept delivery o 
fertilizer immediately. 


December 4, 1944 


| 
2 
ae 
' 
ad 
ip 


4 


THE CANNING TRADE - 


December 4, 1944 


wont 


must be quick action... materials for 
charging fire-fighting apparatus must be avail- 
able for instant use. 


That is why Cole Laboratories, Inc., Long Island 
City, N. Y., package their Foam Liquid and Speed 
Foam Drench in Crown cans. Completely protected 
by Crown cans, Cole products are kept laboratory- 
fresh... always ready for life—and property- 
saving service. 


CROWN CAN COMPANY 
NEW YORK e PHILADELPHIA 
Division of Crown Cork and Seal Company 
Baltimore, Md. 
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FOXBORO PATENT UPHELD 


A decision upholding the validity of 
the Foxboro Stabilog Controller patent 
and recognizing its infringement by 
several types of Taylor Instrument 
Companies’ instruments was _ handed 
down recently by Judge Harold P. Burke 
in the United States District Court for 
the Western District of New York. On 
two other secondary patents involved in 
this suit Judge Burke dismissed the com- 
plaint on the basis of The Fcxboro Com- 
pany failing to take action soon enough, 
without ruling on their validity or in- 
fringement. 

By winning the decision on the patent 
of major importance in the suit, The 
Foxboro Company considers the de- 
cision practically a complete victory. 

Foxboro notified Taylor of infringe- 
ment of the Mason patent in 1933 when 
a long period of consultation and discus- 
sion followed but no agreement was 
reached. After the negotiation reached 
a condition of stalemate, Foxboro reluc- 
tantly sued Taylor. Legal action was 
commenced and the court trial was held 
in Rochester, N. Y. 


CANCO OFFICIAL IS NAMED FOR 
PACIFIC POST 


Dr. Roger H. Lueck, formerly con- 
nected with the American Can Com- 
pany’s Pacific Division, will return there 
December 1 to assume duties as manager 
of sales, W. C. Stolk, vice president, 
announced today. 


Dr. Lueck goes to San Francisco from 
the general sales department in New 
York where he has been active in plan- 
ning incident to postwar projects. He 
was the first manager of the company’s 
San Francisco laboratory, a post he re- 
linquished in January 1934 to become 
general manager of Canco operations in 
Hawaii, following which he became 
director of research with headquarters 
at the Maywood, III., laboratories. 

An outstanding authority on canning 
techniques, Dr. Lueck is credited with 
development of inside enamel for vege- 
table cans and is the author of numerous 
scientific articles on matters affecting 
the canning industry. 


USDA-BRED LIMA BEAN 


A new bush lima bean, Fordhook 242, 
developed by Roy Magruder and Robert 
Webster of the ARA is announced by the 
USDA. It was put in the hands of seed- 
men three years ago and is now ready 
for 1945 distribution by some of them. 
Fordhook 242 was the top-ranking new 
vegetable this year, and was awarded a 
bronze medal. Bred up through 6 genera- 
tions of selections from seed of the well- 
known Fordhook type, the new bean has 
wide adaptability and generally outyields 
the regular Fordhook and the improved 
variety called Concentrated Fordhook, 
according to tests conducted by numer- 
ous State experiment stations. 
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POST-WAR LABEL PLANNING 


“A huge backlog of needed new labels 
and advertising materials is building up 
in the post-war planning departments of 
many industries,” Louis Roesch, presi- 
dent of the Louis Roesch Company, 
prominent San Francisco lithographing 
firm, warned manufacturers in San 
Francisco this month. “The moment the 
war ends, we can anticipate an avalanche 
of urgent demands for new designs, rush 
orders or special promotion. 


LOUIS ROESCH 


“There may not be much that can be 
done to prevent this—even if we wanted 
to,” Roesch said, “but it can be alleviated 
by completing designs and plans NOW. 
This ‘ready-to-go’ attitude will mean 
that the labels, advertising pieces and 
other vital materials of those who are 
willing to do advance planning will en- 
joy a natural priority over companies 
who wait until the war is over to start 
preparations for winning markets. It 
will mean getting sales messages over 
first. In the struggle for post-war sales, 
this advantage will obviously have im- 
mense value.” 

As evidence of his own firm’s policy of 
preparedness, Roesch pointed to the new 
equipment added to his San Francisco 
plant just before the war, including a 
new four-color press. Formation of a 
stuff to assist in mapping out post-war 
operations was also cited by Roesch. 


FMC PROMOTES VERRINDER 


E. A. Verrinder has been promoted to 
the position of Chief Engineer of the 
Riverside, California, Division of Food 
Machinery Corporation, succeeding G. C. 
Paxton who retired for reasons of health. 

Born in Birmingham, England, Mr. 
Verrinder worked in the designing and 
engineering department of the Miehle 
Printing Press & Mfg. Co., from 1924 
until six years ago when he joined Food 
Machinery Corporation engineering force. 
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CALENDAR OF EVENTS 


DECEMBER 5, 1944—Southern Cali- 
fornia Food Processors Association. 


DECEMBER 7-8, 1944—Annual Meet- 
ing, lowa-Nebraska Canners Association, 
Fort Des Moines Hotel, Des Moines, 
Iowa. 


DECEMBER 8, 1944—Fall Meeting, 
Ozark Canners Association, Colonial 
Hotel, Springfield, Mo. 


DECEMBER 9, 1944—Fall Meeting, 
Virginia Canners Association, Hotel 
Roanoke, Roanoke, Va. 


DECEMBER 11, 1944—Annual Meet- 
ing, Maine Canners Association, East- 
land Hotel, Portland, Maine. 


DECEMBER 12-138, 1944 — Annual 
Meeting, Ohio Canners_ Association, 
Deschler-Wallick Hotel, Columbus, Ohio. 


DECEMBER 14, 1944—Annual Meet- 
ing, Minnesota Canners Association, 
Radisson Hotel, Minneapolis, Minn. 


DECEMBER 14-15, 1944—Fifty-ninti 
Annual Meeting, Association of New 
York State Canners, Inc., Hotel Statler, 
Buffalo, N. Y. 


JANUARY 10, 1945—Business Meet- 
ing, Utah Canners Association, Ogden, 
Utah. 


JANUARY 17-18, 1945—Annual Meet- 
ing, Georgia Canners Association, Hotel 
DeSoto, Savannah, Ga. 


JANUARY 22-24, 1945—Annual Meet- 
ing, National-American Wholesale Gro- 
cers Association, Drake Hotel, Chicago, 
Illinois. 


FEBRUARY 4-8, 1945—Annual Food 
Processors Conference and Meeting of 
National Canners Association, Stevens 
Hotel, Chicago, Ill. 


FEBRUARY 6, 1945—Annual Meet- 
ing, National Dehydrators Association, 
Sherman Hotel, Chicago, 


FEBRUARY 6-7, 1945—Annual Meet- 
ing, National Pickle Packers Association, 
Hotel LaSalle, Chicago, II]. 


FEBRUARY 7, 1945—Annual ‘\eet- 
ing, Canning Machinery & Supplies 
Association, Stevens Hotel, Chicago, Ill. 


MARCH 5, 1945—(Tentative) Annual 
Meeting, National Food Brokers Ass0- 
ciation, Chicago, IIl. 


MAY 21-23, 1945—Annual Mecting, 
Institute of Food Technologists, Hotel 
Seneca, Rochester, N. Y. 


PEANUT BUTTER SUBSILY 


WFA has announced that until { .rther 
notice no change will be made ix the 
peanut butter subsidy of 4% cen‘s per 
lb. that has been in effect on sales by 
manufacturers since Nov. 1, 194). 
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Tested and Proven Equipment That Maintains 
CRCO Quality Standards On Juice Lines 


the CRCO Pre-Heater and Pasteurizer 
operates on the vacuum steam principle 
wil) continuous flow at high capacities. 
Th. automatic temperature controls take 


ca: - of all changes in volume or overloads. 
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CRCO VACUUM STEAM 


With Automatic Controls 


In the search for equipment that will 
improve quality and flavor on juice lines, 
CRCO engineers have materially aided by 
the development of the entirely automatic 
CRCO-American Pre-Heater and Pasteur- 
izer. This equipment is generally used 
with CRCO Extractors or Finishers and, in 
tomato juice lines, with the CRCO Chop- 
per Pumps. 

By the elimination of scorching, over- 
heating or burning-on, this CRCO equip- 
ment enables a processor to retain the 
quality and flavor of juices, as well as mat- 
erially speeding up production with less 


man-hours required in processing. 


Consult Your Nearest CRCO 


Representative or Write 
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SELECTING A BROKER 


Careful investigation before selection and a thorough survey of the market essentials for 
successtul representation says—BETTER PROFITS 


In a recent column I asked you to 
consider whether or not you contemplated 
any extensive re-vamping of a_ sales 
program in the near future. Of course, 
as long as the whole world is changing 
you may as well make some changes, 
too, in your sales operations. Keep on 
reading, I am not, for once, at least, go- 
ing to urge you to change from broker- 
age to direct representation. For ages 
it seems, canners large and small have 
depended on brokers for their selling. 
It’s true that they have supplemented 
their brokerage efforts in many cases 
with plenty of field men and all that but 
still the broker has remained the bulwark 
of their sales plans and will probably so 
remain for a long time. More power 
to him! 

In the good old days the matter of 
selecting a new broker in any market 
was given serious and thorough con- 
sideration. Sometimes some _ strong- 
minded individual among brokers would 
decide he would like to represent so and 
so and would accordingly start a cam- 
paign to secure the account. This cam- 
paign was well thought out on his part 
and never hurried. Usually he worked 
through friends in the organization with 
which he wished to become connected. 
First one of them and then another 
would drop a word to the principal about 
this broker. These advices would con- 
tinue until the executive responsible for 
the appointment felt he almost knew the 
individual. After a while they met at 
some convention or other, casually as it 
were, and each sized up the other. 
Finally, when the proper time came, the 
appointment was generally made and as 
those things went continued for a great 
many years. For instance, the third 
generation in some instances are still 
representing the Borden Sales Company. 
That’s the sort of sales representation 
that pays and pays. 

Such representation is never secured 
in a hurry or ended abruptly. It is ade- 
quate in every particular and satisfac- 
tory to all parties concerned. Many con- 
nections recently entered into between 
broker and principal are not what they 
should be for many reasons, one of which 
is the fact that a competent broker, 
covering a large territory will take on an 
account for his principal markets even 
though he is unable to have it for all his 
territory. I recently visited with a 
broker who has been successful beyond 
the average. Our discussion covered re- 
strictions, allocations and so on and as 
it progressed I happened to ask why he 
never represented a certain principal 
in a part of his territory where he has 
a large following. His answer might 


properly be captioned, “Selecting a 
broker.” I quote: 


FACTORS TO CONSIDER 


“A manufacturer or packer expand- 
ing territory or changing from direct to 
brokerage representation usually dele- 
gates one of the officials in the sales 
department to cover one or more states 
for the purpose of appointing new 
brokers. Most times this individual] will 
plan his schedule ahead allowing barely 
time enough for hurried interviews with 
one or two brokers in each market. He 
will start in Blank City and appoint a 
broker before noon; catch a train and 
come to our city appointing a broker 
that afternoon. If possible he will then 
catch a train and appoint a broker in 
a city one hundred and twenty-five miles 
or one hundred and fifty miles away the 
next morning. He will then get out of 
town as quickly as possible in order to 
travel to the next point on his route so 
that he can catch a broker before he 
leaves his office with a view of offering 
him his account. In other words, the 
sales executive appoints four brokers in 
two days. 


“The first broker appointed to the 
south of us gets the fringe towns in our 
territory or if the executive’s schedule 
is north and south, the first broker gets 
the towns in the northern part of the 
territory. Such a schedule and it is not 
unusual, only permits a sales manager 
to interview a single broker in a terri- 
tory before an appointment is made. 
The executive must take the broker’s 
word regarding his adaptability to the 
account, the frequency of his contacting 
the trade and his prestige and influence 
with the trade. 


“Many men trained in salesmanship 
can sell themselves better than they can 
sell merchandise. Manufacturers and 
canners should take the time to survey 
each market thoroughly. They should 
take the time to talk to the buyers for 
wholesale grocers, corporate chains and 
large super markets, then if the manu- 
facturer has a recommendation of a 
broker, he can get the views of the fore- 
going concerning this broker. 


“The post-war period will include a 
flock of new brokers. Many of them, 
like some brokers at present, will make 
their living selling large retailers direct 
and will have absolutely no influence 
with the larger buyers with whom you 
want to do business. Manufacturers and 
canners alike cannot afford to gamble in 
a matter so important. If later they can 
speak enthusiastically about their broker- 
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age representation it will probably be 
due largely to following the foregoing 
suggestions.” 

The standing of the broker whom I 
quote is so secure I am certain his recom- 
mendations are such they ought to be 
remembered by every canner seeking to 
make a change in brokerage representa- 
tion. Of especial importance is his re- 
mark about the broker who makes his 
living selling any and all direct. 


A WARNING 


It is very true that there are many 
wholesale grocers in business today who 
were working tooth and nail twenty 
years ago to secure recognition of 
principals in order that they might stay 
in business according to the plans for 
operation on which they founded their 
enterprise. This was secured in some 
way or another and the firm went on to 
the heights of success. Today they are 
more bitter than the average against the 
small buyer trying to get a start as they 
did twenty years ago. Many readers of 
this article among canners_ will be 
anxious to enter a certain market at 
some time or another. Buyer after 
buyer will turn them down and the situa- 
tion will seem hopeless. Then will come 
along a broker who promises to secure 
distribution by means of selling key 
accounts among leading retail grocers 
and smaller groups of three to five stores 
calling themselves “Chain Stores.” You 
may be sorely tempted to take the oppor- 
tunity and what business you can secure 
but you will be making a mistake if 
you do. 

Of special importance is your follow- 
ing of the suggestion that the man 
charged with making your brokerage 
appointments interview buyers for whole- 
sale grocers, corporate chains and super 
markets. Take for instance a certain 
market with which I am quite familiar. 
I know beyond a shadow of a doul: that 
if your broker is not able to inteest a 
certain wholesale grocer in you: line 
that you will never have even . fait 
representation in the market. Th>re is 
a certain super market organizat on in 
the same city which does about as great 
a total volume in sales as does the vhole- 
saler. If you sell the wholesale :rocer 
and not the super market or vice versa 
you still are not getting all you night 
from the market. 

The whole matter of changing | coker- 
age representations should not be « atered 
into lightly or conducted hurried]; Your 
future profits and sales will incr: ise 4 
you go about the matter only afier due 
investigation and careful report. 
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Are YOu AT THE End of the Trail ror LABELS? 


Whether you have grown weary of searching for the 
right label for your product, or whether you are just 
starting on the trail toward new or revised labels, 
you can rely on your Roesch representative for 
superior service. Call on him today! 


Louis ROESCH Company 


since 1879 Lithographers and Printers 


MAIN OFFICE AND PLANT, 1886 MISSION ST., SAN FRANCISCO 3 
Offices in Principal Cities 


PLACE YOUR ORDERS 


We do not anticipate any changes in 
materials restrictions or the manpower 
situation that will afford measurable 
manufacturing advantages for the 1945 


LS 
S F. H. LANGSENKAMP COMPANY 
Efficcency in the Canning Plant 
227-229 E. South St., INDIANAPOLIS 4, IND. 


oresentatives: KING SALES & ENGINEERING CO., San Francisco; 


‘M McCLAY, P. O. Box14,Port Deposit, Maryland 
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UNIVERSAL Made This 


Additional SAVING 
Available to CANNERS 


2 QR Term insurance savings 
—_— on fixed values of 
3 0 Buildings and Equip- 


ment. 


On 3-Year 
Term Insurance 


0 


Subject to the same 
dividends as annual 
policies, thereby offer- 
ing additional econo- 
mies in insurance costs. 


It Pays te Insure 
With Your Class 


Ask for our representative to 
make a detailed analysis of 
your insurance —no cost or 
obligation. 


“Thanks to 
UNIVERSAL for 
saving us an 
additional 20%.” 


Canners’ Division 


UNIVERSAL UNDERWRITERS 


R. A. Long Bldg., Kansas City 6, Mo. 
605 Russ Bldg. 5U9 Terminal Sales Bldg. 
San Francisco 4, Cal. Portland 5, Ore. 


Whatever changes the coming years 
bring, Universal will always meet 
the needs of Canners for modern, 
economical insurance protection 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


It Has Been a Good Year—Price Control 

Must Be Continued—Gov. Released Foods 

Dwindling Down—May Get More Cans— 
Ration Points Likely to Be Restored 


SATISFIED — A meeting with canners 
from any or all sections seems to leave 
the impression that they are satisfied 
with the ’44 results, meaning of course 
that it has been a financially successful 
season. Sure there are exceptions, and 
will be as long as human nature is what 
it is. There is no limit to the desires, 
profit-wise, in some minds, and appa- 
rently no thought as to what running 
wild would do, ultimately even to them- 
selves. 


Since there is no actual market hap- 
penings to record (changes in prices or 
activities) other than the certainty of a 
drive to buy from canners any goods re- 
leased by the Government, and who 
ought, therefore, to be eager to buy the 
goods offered back to them, even though 
it may not be very profitable, let’s take 
a look at what inflation means. Corp. 
Wm. A. Fagan had served with the OPA 
in New York City before his enlistment, 
and felt as many do now, that there 
would be no need for price control after 
the war is over. In a letter to a buddy 
at home, in the OPA he shows a change 
of heart. Here is part of it, as released: 


“Mort to be honest, I saw little or no 
reason or excuse for price control in 
post-war America. But, by God, now I 
see and now I pray that there will be 
price control. Not that we are working 
for the OPA. In fact I don’t know 
whether I’ll be back with you people, but 
I’ll say one thing—we did a damn good 
job in the U. S. A. keeping prices as 
they were, when you look at them here. 
It’s up to you at home to keep price con- 
trol because, believe me, Mort, you have 
never seen inflation. 


“You have never sat down to a liver- 
wurst and potato dinner and paid thirty- 
six American dollars for it. You have 
never paid two American dollars for a 
package of cigarettes. Nor have you paid 
a dollar for a bar of five-cent Hershey 
chocolate or a dollar for a five-cent bar 
of soap. 


“No, Mort, you have seen the 1919 
boom and the ’29 crash, but believe me, 
without some sort of price control after 
this war, America and everything we are 
fighting for is lost. There are a lot of 
boys over here who never saw a hundred 
dollars before. But, with not being able 
to spend it at the ‘fronts’ and with Uncle 
Sam’s saving plans, they are coming 
home ‘loaded’ and ‘raring to go.’ 
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“With inflation comes black markets, 
and with them both the ultimate degra- 
dation of a nation. Let’s have no infla- 
tion in the U.S. A. 


“IT think I speak for all the boys over 
here when I say let’s knock out black 
markets so we’ll keep our women at home 
and our kids believing in Santa Claus. 
Sorry I ‘blew my stack’ like this, but I 
had to get it off my chest. Best regards. 


BILL.” 


Before this chance to go over the top 
on prices if there were no control, we 
heard canners say that they would be 
well pleased, and satisfied, if they could 
make 5c per doz. clear profit, each year, 


~ and year in and year out, instead of one 


year up and two years down. Isn’t that 


still true? 


SURPLUS FOOD VOLUME—War Food Ad- 
ministration reports that its sales from 
Government-owned food stocks during 
October totaled $1,219,748, a drop of 
$487,176 from the previous month’s total. 
Total sales for the period May 1-October 
31, this year, aggregated $23,219,099. 


Indicative of the yet limited releases 
of canned foods, October sales of such 
items amounted to only the following 
relatively small totals:—Canned apples, 
$285; canned apricots, $45; canned 
peaches, $2,342; canned prunes, $816; 
canned corn, $193,162; canned pumpkin, 
$867; canned sauerkraut, $49,520; canned 
green beans, $6,051; canned peas, $217,- 
183; and canned tomatoes, $6,295. 


MORE CANS?—A proposed relaxation of 
metal can order M-81 was discussed at 
a recent meeting of the Can Manufac- 
turers Industry Advisory Committee, the 
War Production Board said. 


The recommended relaxation would be 
a conservative first step toward M-81 re- 
vocation, which probably cannot take 
place until victory in the Far East re- 
leases Malayan tin for world markets, 
WPB said. 


The contemplated change in M-81 
would permit cans for a limited number 
of previously prohibited items, but still 
retain the quota system for all products. 


RATIONING?—It will be strange if ra- 
tion points are not put back on many 
canned items, and quite high points, if 
they expect to hold any part of the pres- 
ent supply until new goods can be pro- 
duced in 1945. All market reports say 
that goods are cleaned out of first hands, 
and out of distributor hands as well, and 
that retailers are unable to keep any on 
the shelves. That would seem to be the 
identical situation that causes rationing. 
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Buyers and canners like ration-free 
times, as it is easier to conduct business, 
but that is not the underlying principal 
of rationing. Even the powers-that-be 
ere split on this question; but we, at 
least, will not be surprised. 


TAXES—Some market reporters seem to 
think that there may be canners who are 
holding back goods to avoid further in- 
come additions, on which they will have 
to pay taxes: the greater your income 
the greater the tax. We doubt that be- 
cause these canners know, or feel sure, 
that next year the taxes will be higher 
than they are this year, for the cost of 
this war is steadily mounting and it has 
to be paid, and taxes are the answer. 
Such canners would only be fooling them- 
selves, and it does look like they intend 
to hold the line on prices, and as “Bill” 
says above, we hope they do. 


The conditions recorded in the market 
reports that follow are very much the 
same everywhere. Read them and you 
will have the details. 


NEW YORK MARKET 


Buyers Ready and Willing for Any Canned 
Foods—Any Canner Offered Gov. Released 
Goods Besieged With Offers to Buy—aAll 
Looking for Tomatoes—Trying to Squeeze 
Out More Peas—Corn Moving Right Out to 
Retailers—Spinach in Demand—Some 
Salmon Arrives 


By “New York Stater” 
New York, December 1, 1944 


THE SITUATION—With the year going 
into its closing month, the call for the 
general list of canned foods remains un- 
abated. While business locally during 
the current week has been necess:rily 
limited, due to the shortage of merc/ian- 
dise, sellers are finding a ready market 
waiting for virtually any type of food in 
a can. Distributors are far from s“tis- 
fied with their current inventory | 0si- 
tions, and are seeking additional rep’ ice- 
ments on vegetables, fruit, and ish. 
WFA canned food release orders are 
being carefully studied, and canners who 
may repossess any stock released by the 
Government are besieged with innuier- 
able inquiries from all types of dist: ibu- 
tors for allocations from such g ods. 
Dissatisfaction with WFA procedu'e is 
still expressed in many quarters, and 
charges of “leaks” in the war ‘ood 
agency, allegedly enabling large dist ibu- 
tors to get the inside track on cai:ned 
foods releases, are still being voicec.’ 
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AYARS Latest 10 Station 
New Perfection 


PEA, BEAN & 
CORN FILLER 


Has TWO seperate Briners over funnels, dis- 
pensing HALF of the brine BEFORE the 
peas and the BALANCE on top of the peas. 


Having TEN Pockets, the brine has ample 
time to soak in the peas before leaving the 
funnels. This materially increases speed. 


New Design for High Speed. 


Large Revolving Hopper. 


We also make a 5 pocket Pea and Bean Filler. 


PEA ADJUSTMENT- 


DJUSTMENT 


FOR FILLING: 
PEAS, BAKED BEANS, 
LIMA BEANS, 
RED KIDNEY BEANS, 
WHOLE GRAIN CORN, 
HOMINY, 

DICED BEETS, 
DICED CARROTS, Ete. 


Salem, New Jersey 


BALTIMORE, 
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For Strength 
Speed ¢ Safety 


Use LA PORTE 


FLEXIBLE STEEL CONVEYOR BELTING 


The most efficient and economical 
conveyor belting for Canning, Freez- 
ing, Dehydrating, Pickling, also 
packaging and shipping. No sharp 
edges to injure workers. No fabric 
to harbor germs. Will withstand 
impacts at loading chute, will not 
stretch, nor creep, weave or jump on 
pulley stand. Resists heat, cold and 
acid. The open mesh feature per- 
mits the circulation of air, steam or 
heat around products in process and 
speeds up cleaning with steam gun 
or scalding water. 


Ask your supplier today. Available in any length 
and practically any width. 


LA PORTE MAT & MFG. CO. 


BOX 124 LA PORTE, INDIANA 
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THE OUTLOOK—While current indica- 
tions are that 1945 canned foods produc- 
tion planning will call for packs equiva- 
lent to the current year’s—with the pos- 
sible exception of spinach, stringbeans, 
and minor vegetables where production 
has been lifted out of line with potential 
demand,—jobbers are still more disposed 
to adhere to the near-term outlook in 
their inventory planning. December 31 
inventories in many instances will reveal 
light distributor holdings of many canned 
foods items, and the outlook is for con- 
tinued active demand during the first 
quarter of 1945. There is still hope in 
distributing circles that blocks of 1944 
packs which may have been withheld 
from the market for tax purposes will 
make their appearance in the early part 
of the new year. 


TOMATOES—The demand for tomatoes 
has shown no abatement, and jobbers are 
scouring the market carefully in an ef- 
fort to bring to light even limited blocks 
which may add to their stock position on 
this item. Individual canners’ ceilings 
on tomato products are now being 
awaited, and distributors look for in- 
creased deliveries of tomato juice, puree, 
and pulp from the 1944 pack. 


PEAS—Jobbers are still pressing for 
supplemental allocations of new pack 
peas, particularly in the higher quality 
ranges, but are beginning to be convinced 
that canners are pretty well sold up on 
all grades. More demand is reported 
currently for standards and extra stand- 
ards, but here, too, the supply position 
remains extremely tight. 


CORN—New pack corn reaching job- 
bers’ warehouses is being moved out 
readily to the retail trade. While the 
supply position on this item is a little 
more comfortable than is the case with 
some other staples, buyers are still look- 
ing for additional supplies. Standard 
and extra standard corn is also com- 
manding more attention. 


BEANS—Offerings of stringless beans 
are a little better, and demand for stand- 
ards has tended to ease off slightly. Of- 
ferings out of the South are currently 
reported on the basis of $1.07% for No. 2 
standard round pod cut green beans, with 
10s at $5.30 and No. 10 extra standards 
at $5.60, all f.o.b. canneries. Distribu- 
tors are seeking additional supplies of 
fancy beans for private label needs. 


SPINACH—Despite the fact that the in- 
dustry has been cautioned to taper off in 
spinach packing operations during 1945, 
current offerings are meeting with a 
good call, particularly on fancy grade. 
Distributors are not inclined to worry 
about possible overproduction thus early 
in the game. 
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cITRUS—Jobbers are still seeking to 
place additional memorandum orders for 
new pack citrus juices with Texas can- 
ners, but packers are rather well sold up 
at the moment and are not eager to take 
on additional commitments until the sea- 
son has progressed further. Florida can- 
ners have also taken on substantial order 
backlogs. 


WEST COAST FRUITS—Buyers are still 
seeking to locate additional supplies of 
’44 pack canned fruits from Coast pack- 
ers, but if they are meeting with any 
success, reports of such deals are not 
reaching the market. Demand is parti- 
cularly active for peaches and pears at 
the moment, with fruit cocktail also com- 
ing in for a good call. The trade appears 
to be rather well covered on ’cots at the 
moment, and pressure for additional 
cherry supplies also seems to have eased. 
There has been a sharp falling-off in re- 
sale activity in canned fruits. 


APPLE PRODUCTS—The trade is seeking 
new pack No. 10 canned apples, and the 
supply is extremely tight. Delivery pros- 
pects on apple sauce are brightening, and 
distributors expect to develop a good vol- 
ume on this line. 


CRANBERRY SAUCE—With holiday de- 
mand at its peak, the trade is finding the 
market for cranberry sauce virtually 
cleared. Meanwhile, industry interest is 
shifting to lingonberry jam, widely used 
as a substitute for cranberries, and con- 
siderable volume in glass pack is being 
done. 


SALMON—Limited deliveries from the 
1944 pack have eased the shortage posi- 
tion in retail channels to some extent, but 
the overall supply position remains un- 
favorable and the trade will again be 
caught with short stocks when the Lenten 
season arrives. 


OTHER FISH—Trade demand for sar- 
dines continues unabated, and while some 
confirmations on No. 1 tall California 
sardines come through from time to time, 
it is apparent that this item will remain 
on the short list unless coast packers are 
able to substantially increase operations. 
... The shrimp situation continues tight, 
and oysters are also scarce. .. . Demand 
in tuna still far exceeds available sup- 
plies. . . . With canned fish generally in 
short position, many jobbers are turning 
to lake herring, packed in pails, as a sup- 
plementary fish item. Currently this 
item is listing at $8.75 per 100-pound 
barrel, f.o.b. shipping point, with small 
lots, in 6-lb. pails, listed at 91 cents per 
pail, f.o.b. 


CANNER CALLING ON TRADE!! 


Henry J. Selmer, president of the Sey- 
mour Canning Co., of Seymour, Wis., has 
been visiting eastern trade centers dur- 
ing the past week. 
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CALIFORNIA MARKET 


Demand Strong — Mostly Resales — Some 
Later Deliveries on Allocated Stocks—Some 
Tomato Canning Continues—Peas Gone— 
Corn Hard to Find—Likewise Applesauce— 
Seeking Tin for Pumpkin—Buyers Seeking 
More Fruit—Sardine Pack Keeping Up Pace 
—Salmon As Christmas Gifts— 
West Coast Notes 


By “Berkeley” 
San Francisco, December 1, 1944 


MOSTLY RESALES—The demand for 
canned food products of all kinds is keep- 
ing up well in this market and most of 
the sales of late have been resales, can- 
ners having very little to offer. Some 
distributors will be in a little better posi- 
tion to care for business in the near 
future than at present, since one or two 
of the large canners have delivered little 
of their pack so far to other than Gov- 
ernment agencies. These operators have 
their packs allocated to regular buyers 
and deliveries will come at a time when 
they will be fully appreciated. 


CANNING TOMATOES—Tomato packing 
is still being carried on by a few opera- 
tors, although on a limited scale and at 
last report State inspectors had passed 
on 949,000 tons. Had the rains held off 
a couple of weeks the one million-ton 
mark would have been passed. Canners 
have been busily engaged of late in figur- 
ing prices on tomato products and some 
have come out with lists. Buyers are not 
as much concerned with prices as they 
are with deliveries and are asking that 
these be made with all dispatch. The 
State Department of Agriculture re- 
ports that it is flooded with complaints 
from tomato growers charging that 
many canners violated contracts by fail- 
ure to furnish sufficient picking boxes at 
the height of the season. Canners feel 
that they did a good job and suggest that 
no one would have been more pleased 
than they to have made a larger pack. 


PEAS—If there are any unsold pes on 
the Pacific Coast, brokers do not now 
where they are. Selling agents for 
Northwest canners say they have c-ders 
for any lots available, whether they be 
large or small, but are unable to |ocate 
any. California canners are tryi'g to 
line up an increased acreage for «arly 
spring pack, feeling that there w !I be 
a market for all that can be produced. 


coRN—Corn is difficult to locate, with 
the pack disappointing in some o: the 
best producing areas of the Pacific 
Northwest. This has led some oast 
buyers to attempt to fill requirements 
the Mid-West, but they have met with 
little success there. 


APPLESAUCE—Canned applesauce al- 
other item that is in very limited supply. 
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BETTER 
Stainless Steel 
Cooking Units 


@ Langsenkamp Stainless Steel Cooking 
Tanks are correctly fabricated of heavy 
gauge stainless steel. Allseams are treated 
and ground, and tanks are given a No. 4 
grind inside. Tanks are set in strong angle 
iron frames. Nothing is overlooked to make 
Langsenkamp Stainless Steel Tanks efficient, 
sanitary and practically indestructible. 


When fitted with Kook-More Koils and 
equipped with Langsenkamp 3-Way Valve, 
aLangsenkamp Stainless Steel Tank becomes 
the most practical as well as the most effici- 
ent cooking unit obtainable. 


Place your order now for tanks that will 
be required for service in next season's pro- 
duction line. 


F. H. LANGSENKAMP CO., Indianapolis4, Indiana 


Consult this Reference Book of Better Canning Plant 
Equipment for Better Production Ideas. 


LANGSENKAMP / 
EQUIPMENT 


Representatives: KING SALES & ENGINEERING CO., 
San Francisco; TOM McLAY, P. O. Box 14, Port 
Deposit, Maryland CANINE 


}EDMONT LABELCOMPANY 


INCORPORATED 


LITHOGRAPHERS- 


VIRGIN 1A 
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The Double “S’”? W. G. Corn . . 


CLEANER =-a WASHER 


Three machines in one-doing a better 
job than you ever dreamed could be 
done 


Let us tell you about it 


THE SINCLAIR-SCOTT COMPANY 
BALTIMORE, MARYLAND 


JERSEY *% HAMPERS 
Now! 


Wherever 
Tomatoes 


To anticipate your hamper requirements and 
place your orders now is to permit us to pro- 
perly fit you into our production schedule and 
assure deliveries of needed quantities of right 
quality—on time. 


JERSEY PACKAGE Co. 


Phone473 BRIDGETON, N.J. Phone 472 
Three Factories—BRIDGETON, VINELAND, MILLVILLE 
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Unable to make purchases locally, some 
buyers are contacting canners on the At- 
lantic seaboard but get little encourage- 
ment. Instead, they are offered limited 
quantities of apple juice. 


PUMPKIN—There is a heavy call on the 
part of buyers for canned pumpkin and 
some California canners have been mak- 
ing strenuous efforts of late to get addi- 
tional allotments of tin for packing this 
item. If arrangements can be made at 
once it is felt that a sizeable pack can 
be made, since growers have a good crops 


APRICOTS — Buyers who made early 
purchases of California canned apricots 
are coming back for more, reporting a 
splendid reception for the whole pack. 
There are many inquiries for canned 
pears, but this fruit is in light supply. 
Pears packed in Oregon and Washington 
have been repriced by the OPA to com- 
pensate for higher packing costs. Maxi- 
mum prices for sweet cherries packed 
there have also been elevated slightly. 


SARDINES—Sardines are making a most 
encouraging showing, the canned output 
to Nov. 18 being more than half a million 
cases ahead of that of a year earlier. 
This season’s pack to this date amounted 
to 2,219,258 cases, against 1,701,026 cases 
last season to a corresponding date. 
Government agencies, as well as buyers 
for the civilian trade, prefer the No. 1 
oval pack, but are willing to accept No. 1 
talls, realizing that this style lends itself 
to speedier plant operation. So far this 
season there has been no pack made of 
No. % fillets, or the 5-oz. size. If a pack 
of fillets is made it will likely be in the 
spring. 


SALMON—Some new pack salmon has 
made its appearance in this market and 
retail grocers report that it is snapped 
up as fast as offered, with many custo- 
mers buying it for Christmas gifts. In- 
spection at Seattle has been rather slow 
and some canners decline to commence 
making shipments until their entire 
packs have been passed upon. This is 
given as one reason for the slow move 
ment of stocks into distributing markets. 


WAGE RATES—The National War Labor 
Board has ordered the establishment of a 
70-cent an hour minimum wage for piece 
workers in 60 Northern California can- 
ning plants, employing about 75 per cent 


of cannery workers in this territory.. 
Thus the ruling of the Tenth Regional 


War Labor Board that the Fair Labor 
Standards Act does not preclude the 
WLB from ordering minimum wages 
higher than the prescribed 40 cents an 
hour if necessary to settle a dispute was 
confirmed. The ruling likewise provides 
a 7% cents an hour bonus for night 
work, two weeks’ vacation with pay, a 
union dues checkoff, a 50-cent a week 
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union fee for volunteer “victory work- 
ers,” and exemption of foremen from the 
union agreement when they are doing 
non-supervisory work. 


CALIFORNIA FARM BUREAU IN ANNUAL 


_ MEETING—The twenty-sixth annual con- 


vention of the California Farm Bureau 
Federation was held at Sacramento, No- 
vember 20, 21 and 22, with canners well 
represented. Discussions ran the wide 
range from plans to obtain maximum 
production through the war emergency 
to obtaining for agriculture parity with 
labor and management. Growers of 
peaches and tomatoes told of losses 
through inability of canners to handle all 
offerings at times. 


Ray W. Wiser, president of the organi- 
zation, declared in his annual address 
that depression and hardship will be the 
fate of the country if America becomes a 
nation of consumers solely intent on buy- 
ing food at the lowest price possible, 
without regards to the needs of farm 
people. The Farm Bureau’s biggest job, 
he said, is to create a mutual understand- 
ing with labor, the principal buyer of 
farm products. 

Alexander R. Heron, California direc- 
tor of reconstruction and re-employment, 
warned against attempts to make farm- 
ers out of pre-war bookkeepers. He said 
that placing returned inexperienced vet- 
erans on farms would result mainly in 
the production of new problems for them 
and their country. 

A resolution was adopted opposing the 
return of Japanese to California during 
the period of the war, except under mili- 
tary surveillance. Another resolution 
asked Congress to amend the Federal 
Reclamation Act to exempt farms receiv- 
ing water from the Central Valleys Proj- 
ect from a 160-acre size limitation. 


WEST COAST NOTES 


WATER POLLUTION— The California 
State Board of Health has been actively 
engaged in recent months in investigat- 
ing areas of pollution of waters and 
streams receiving a run-off from can- 
neries. These areas include the Tuo- 
lumne River in the neighborhood of 
Modesto, the Napa River in Napa Slough 
below Napa, Alviso Slough below Alviso 
and Coyote River and Slough above and 
below the San Jose outfall. Preliminary 
reports are to the effect that conditions 
are bad in some areas. In one slough 
the water is described as putrid and in 
another fish have died by the tons at the 
head of tidal flow. The investigations 
will be used as a basis for determining 
the degree of sewage treatment that will 
be necessary in each case to restore the 
freshness of the water. 


J. E. PARISH, president of the Oakland 
Wholesale Grocery Co., Oakland, Calif., 
has been appointed regional Price Spe- 
cialist of the OPA in the San Francisco 
district. He was formerly with the en- 
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forcement division. His new duties in- 
clude matters pertaining to the pricing 
of canned, frozen, fresh and dried fruits 
and vegetables at the packers’ level. He 
succeeds A. H. Harrison who has re- 
signed to become secretary of the West- 
ern Frozen Food Processors’ Association, 


L. G. BLUMENSCHINE, president of Best 
Foods, Inc., and G. C. Spitzmiller, vice- 
president in charge of sales, were recent 
California visitors, spending some time 
at the plants operated at Los Angeles 
and San Francisco. The trip was in the 
nature of a home visit to Mr. Spitzmiller 
as he was at one time in charge of the 
Western division. 


CONVENTION—The Southern California 
Food Processors Association will hold its 
annual meeting at the Biltmore Hotel, 
Los Angeles, December 15. Representa- 
tives of the Canners League of Califor- 
nia plant to attend. 


HANS STEINHARDTER, of Steinhardter & 
Nordlinger, who spent several months on 
the Pacific Coast in connection with the 
opening of a Western branch at San 
Francisco, Calif., has left for his home 
in the East. The return trip to New 
York was to be made by way of Boston 
to see his daughter. Shortly before start- 
ing on his return trip, Mr. Steinhardter 
and H. W. Daggatt, manager of the new 
branch, visited the Flotil cannery at 
Stockton and attended ceremonies mark- 
ing the canning of the two millionth case 
at that plant this season. 


ROBERT MCKIBBEN, son of J. Warren 
McKibben, department manager for the 
California Packing Corporation, San 
Francisco, Calif., is home from a stay of 
almost three years in Auckland, N. Z., as 
yeoman ‘in the Navy. Pending assign- 
ment orders he is stationed at Treasure 
Island, San Francisco. 


visttror—California canners_ recently 
had a visit from Frank B. Moore, of the 
Moore Food Sales Company, Philadel- 
phia, Pa., who made a tour of the Pacific 
Coast area. 


A. J. FALK, general manager of S. & W. 
Fine Foods, Inc., and president o' the 
San Francisco Chamber of Commerce, at- 
tended the recent convention and war 
food conference of the Oregon Food Mer- 
chants Association, held at Portland He 
was the featured speaker at a luncheon 
gathering, discussing the problem: of 
food merchandising after the war. ‘Since 
his return home he has been the speaker 
before members of his own organiz tion, 
this event being a happy one mark-d by 
the presentation of the War Foor Ad- 
ministration “A” award to employs of 
the company at its Redwood City lant. 
At this event, J. Blumlein, preside of 
the company, accepted the award ‘rom 
Colonel Arthur W. Stanley, QMC. 


December 4, 1944 


| 
Mie 


That Never Get Started! 


Every fire prevented, or quickly extinguished, means UNTREATED SEEDS SPERGON TREATED 
an additional saving in the cost of your insurance under 


the Lansing B. Warner, Inc., ‘‘Canners Exchange”’ Plan. G AT Y L Ss 


Warner subscribers are now enjoying a period of 
decreasing fire losses—contrary to the national trend AND STANDS 
which has continued upward. This is bringing them WHEN SEEDS ARE TREATED WITH 


susbtantial savings on the premiums they would have 
paid to other insurance carriers. 


If your plant is free of common fire hazards, or can 
be put in that condition, you are eligible for this insur- ; 
ance, with its attendant savings. Full details will be 


sent if you write us today. 


‘REG PAT. OFF 


THE PROVEN SEED PROTECTANT 


The ability of this fungicide to prevent seed 
decay, stimulate growth, and provide healthy 
plants that give greater yields has been proven 
by many growers and unbiased experiment 
stations. Spergon is long lasting, compatible 
with inoculants, safe to use and is inexpensive 
crop insurance. For complete information and 
distributors’ names write 


UNITED STATES RUBBER COMPANY 


Naugatuck Chemical Division 4 
1230 SIXTH AVENUE - ROCKEFELLER CENTER - NEW YORK 20, » N. Y. 


Fooo PROCESSING 
INDUSTRY 


DEPENDABLE AND ECONOMICAL 
FOR 36 YEARS 


l 
The Sixth Edition of 
Canner 
y should 
Course 
- copy of WW 
this 
work” 2, 
Postage 
- “repaid 
r A complete, practical and up-to-date canners’ text- 
i i book, answering any questions that may arise relative 
: tance f to proper methods of canning. It covers every phase 
f Pan of processing vegetables, fruits, fish, meats, soups, 
e preserves, jellies, sauces, etc. 
r 
y 
; ‘HE CANNING TRADE 
t. The Canned Foods Authority 
-ALTIMORE 20S. GAY STREET MARYLAND Sie, 260 pegs: Bently Bound 
m m n le 
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DIVIDEND—The Alaska Packers’ Asso- 
ciation, San Francisco, salmon canners, 
has declared a dividend of $3 a share. 
This makes total payments of $8 a share 
for the year. 


ROBBERY—A messenger girl for the 
Food Machinery Corp., San Jose, Calif., 
was robbed of a pouch containing $451,- 
283, while filling out a money order at 
the postoffice. The pouch contained but 
$80.00 in cash, the remainder consisting 
of checks, including one $340,000 U. S. 
Government check. 


NEW OWNERS—Edward R. Smith and 
Charles Hansen have purchased the 
wholesale grocery business of Rishwain 
Bros. at Stockton and Pittsburg, Calif. 


FROZEN PRODUCTS— The Watsonville 
Canning Company, Watsonville, Calif., is 
among the packers putting out frozen 
fruit and vegetable packs in the Pajaro 
Valley this season. 


SALMON—The pack of salmon in 
Alaskan waters, from which comes 
95 per cent of the U.S. supply, was 
the smallest in 1944 than in any 
year since 1925. Since the Gov- 
ernment is taking about two-thirds 
of this the civilian trade will be 
able to get little. Added to the 
Alaskan pack is about 240,000 
cases packed in the States, this, in 
turn, being well below normal. 


GULF STATES MARKET 


Shrimp Production Off and Canning Also— 

Total Canned a Little Better Than Last Year 

—Fewer Oysters Received—Capacity of the 
Oyster Barrel 


By “Bayou” 


Mobile, Alabama, December 1, 1944 


SHRIMP—The production of shrimp 
this past week was less than half what it 
was the previous week in Louisiana, Mis- 


sissippi, Alabama and Texas. Only 5,298 
barrels of shrimp were produced the 
past week, whereas 10,858 barrels were 
produced the previous week. 


Bad weather was one of the reasons 
for the drop, because it has been raining 
and blowing, and the other is that the 
waters in the bays, lakes and bayous is 
getting too cold for shrimp and they are 
migrating to warmer climates. 


The canneries in Louisiana, Missis- 
sippi and Alabama received less than a 
third the amount of shrimp the past 
week that they received the previous one, 
as only 1,369 barrels were received the 
past week, against 4,141 received the 
previous one. 


The plants in Louisiana, Mississippi, 
Alabama, Texas and Georgia operating 
under the Seafood Inspection Service of 
the U.S. Food and Drug Administration 
reported that 16,702 standard cases of 
shrimp were canned in the week ending 
November 18, 1944, which brought the 
pack up for the season to 351,987 stand- 
ard cases as against 348,761 standard 
cases packed during the same period last 


year or an increase of 3,226 standard 
cases this year over last, but it is 94,591 
standard cases less than during the same 
period the previous season (1942-43). 


If the shrimp pack for the balance of 
the season holds its proportion of in- 
crease, there will be more shrimp canned 
this year than last, but it will hardly 
reach the pack of two years ago when 
582,766 standard cases of shrimp were 
canned during the whole season. 

During the week, cold storage holdings 
of shrimp increased in all areas report- 
ing, with the exception of the Gulf States 
which showed a nine per cent decrease, 
Holdings for four weeks ago increased 
in all areas reporting. The holdings 
were more than a year ago in all areas 
reporting with the exception of Boston 
and South Atlantic States which showed 
a decrease. 


OYSTERS — Reports from Louisiana, 
Mississippi and Alabama showed that 
6,565 barrels of oysters were produced 
the past week, as against 8,172 barrels 
produced the previous one or a decrease 
of 1,607 barrels, which is partly due to 
bad weather prevailing in this section. 

However, the oyster season has not 
really gotten under way in this section 
and will not until more of the oystermen 
now engaged in shrimping will knock off 
shrimping and go oystering. 

No canning of oysters has taken place 
this season, but it is expected to start in 
a few weeks. 


CAPACITY OF STATE OYSTER 
BARRELS 


(As used in production sections) 


8,478.6 cu. in. 
8,478.6 cu. in. 
6,455.4 cu. in. 
6,100.0 cu. in. 


HARD CRABS—The production of hard 
crabs took a big drop this past week over 
the previous one and 108,770 pounds of 
crabs were produced the past week in 
Louisiana, against 270,640 pounds pro- 
duced the previous week. The drop in 
production is expected, because the wea- 
ther is getting too cold for crabs and 
shrimp, which are both hot weather 
crustaceans. 


REMOVE 


FOREIGN SUBSTANCES 


|) Whotes Grain 


Establish a valuable post-war 
connection and get quicker, more 
efficient distribution of your product: 
through this growing association of over 
250 top wholesalers and chain grocers. 
SELL DIRECT to us in carload lots or less — one sale, one 
bill, one shipment. We can use all sizes and types © 
canned and dried FRUITS, VEGETABLES, FISH. Immediat: 
cash and ration points. Give us details. Write, wire 0: 
telephone your best offer, collect. 


Reference, Marine Midland or any N. Y. Bank. 
“ASSOCIATED FOOD FACTORS 


QUALITY 
SEPARATORS 


COMPLETE INFORMATION TODAY}? 
Berlin Chapman Co., Berlin, Wis. 


Executive offices, 401 Broadway, New York 13, N. @ 


CANNING MACHINERY FOR ALL FOOD PRODUCTS 
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~ WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
men: yourself, or want to buy or sell or rent a cannery, or 
neec help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no dispiay—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


FIRST CALL ON FIRST for FOOD EQUIPMENT—Kettles, 
Tanks, all sizes in Stainless Steel, Alum., Copper, etc. Pressure 
Cookers and Retorts; Langsenkamp type Pulper; Mixers for 
powders, liquids, etc.; Labelers, semi or fully auto.; Filling, 
Packaging Equipment; Pulverizers; Grinders; Crushers; Filters; 
Presses; Colloid Mills; Cookers; Extractors; Conveyor. Surplus 
Equipment Purchased. First Machinery Corp., E. River Drive 
and FE. 9th St., New York9, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Eight single head “Tuc” Corn Huskers in good 
condition; used during 1944 season. These Huskers have run 
only 737 hours. Will sell singly. Geo. W. McComas & Co., 
Monrovia, Md. 


FO!} SALE—One 160 H.P. HRT Boiler; Two Robins Steam 
Hoists. Leon C. Bulow, Bridgeville, Del. 


FO:: SALE—Box Stitchers; Vegetable Peelers; Dicers; 
Enan | Tanks; Pulpers; Finishers; Juice Extractors; M & S, 
Ayar- and Liquid Fillers; Corn Conveyors; Stencil Cutters; 
Labe! .¢ Machines; Meat Grinders; Boilers; Bean and Spinach 
Mach ery. L. D. 822, Canning Machinery Exchange, Plain- 
view ‘ West) Texas. 


_FO SALE—Five (5) Buck Bean Nippers all in A-1 condi- 
lion; ne (1) new in 1944. One (1) Robins Bean Cutter with 
auton tie finger feeders in A-1 condition, motor driven. 
Mach..ery ean be inspected prior to sale. Terms Cash. Adv. 
4488, "he Canning Trade. 


FO ' SALE—One Ermold Glass Labeling Machine, in excel- 
lent vorking condition. C & E Canners, 120 S. Monroe Ave., 
Hamr onton, N. J. 
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FOR SALE—4 FMC Automatic Bean Snippers; 32” dia. 
Drums, pulley driven. Complete. Practically new, used one 
short season. Adv. 4498, The Canning Trade. 


FOR SALE—One Olney Pea Washer, first class condition; 
also one Ayars Bean Filler. Melrose Canning Co., Box 58, 
Hanover, Pa. 


FOR SALE—*-gallon Bottle Washer; Universal Bottle 
Washer; World Rotary Automatic Labeler; World, Ermold and 
Liquid National Semi-Automatic Labeler; Goldie Screw Capper; 
150-gallon Aluminum Jacketed Kettle; 100-gallon Stainless Steel 
Tanks; Horix-Haller 18-Spout Filler; H & K 24-Spout Filler; 
Adriance Duplex Crowner; 200 ft. 2%” diameter Solid Roller 
Conveyor, 17” wide overall; all priced to sell immediately. 
Charles S. Jacobowitz Co., 3080 Main St., Buffalo 14, N. Y. 
Amherst 2100. 


FOR SALE—New 100-gallon Stainless Steel Tanks, never 
been used; Adriance Crowner and assorted lot of Roller Con- 
veyor. Adv. 44100, The Canning Trade. 


FOR SALE—Pivot Bucket Conveyors; Belt Conveyors; Speed 
Reducers; Coal Crushers; Vibrating Screens; 24” Saw Mill 
complete; Pumps; 12” X-H O. S. & Y. Iron Body, Brass 
Mounted, Flanged Gate Valves, 250# Pressure; Structural Steel 
Buildings; General line of new and used material handling 
equipment. Benkart Steel & Supply Co., 2017 Preble Ave., N. S., 
Pittsburgh 12, Pa. 


FOR SALE—1 H.R.T. 90 HP Boiler, complete with stack, 
grates, and other fittings, in good condition; 9 Model B 
Chisholm-Ryder Bean Snippers, with tables and belts; 9 Buck 
or FMC Bean Snippers, with tables and belts; 1 Townsend Bean 
Cutter (new); 6 500-gal. Pulp Tanks with 2-inch coils and 
traps; 1 Kerns Pulp Finisher; 1 Langsenkamp Pulper; 1 Link 
Belt Mery-Go-Round Peeling Table, 120 peelers, good condition; 
1 Jeffrey Merry-Go-Round Peeling Table, 120 peelers, good as 
new; 1 12-ft. Gooseneck Pea or Bean Elevator, 6-inch pockets; 
1 150-gal. Copper Kettle; 1 300-gal. Copper Kettle; 1 Anderson 
Barngrover No. 2 and 2% can size Cooker and Cooler, 1,100 can 
capacity; 1 New-Way Labeler and Boxer; 1 Robins Special Wet 
and Dry Washer; 1 Robins Lye Peeler; 1 FMC Continuous 
Vegetable Peeler; 2 Climax Weighers. The above list of 
machinery and equipment is in good condition. Adv. 44104, 
The Canning Trade. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Retorts; 
Filter Presses; Labeling Machines, and Packaging Equipment. 
Adv. 4492, The Canning Trade. 


WANTED—Nailing Machines. We want 3 used Morgan or 
Doig wood box Nailing Machines quickly, any size. Will pay 
cash. Wire or phone us. Chas. N. Braun Machinery Co., 
Fort Wayne, Ind. 


WANTED—2 #10 Filling Machines (tomato juice); 2 300- 
gal. SS or glass lined Tanks with coils and traps; #10 Labeling 
Machine; Electric Carton Stitcher; Juice Extractor; Sanitary 
Pumps; Soaker Washers; Stencil Cutter; Roller Conveyor; 
Transplanters; Pickle Tanks. Adv. 4499, The Canning Trade. 


WANTED—We need urgently Jumbo Crowner for important 
contract. Give serial number, condition, age, etc., and price 
f.o.b. Adv. 44101, The Canning Trade. 


WANTED —Pineapple Peeling Machine with minimum capa- 
city of 30,000 pineapples per day; also No. 10 Crushed Pine- 
apple Filling Machine with capacity 5,000 cans per day. 
Miranda Bros. Trading Corp., 6 E. 45th St., New York 17, N. Y. 


(Please turn to page 24) 
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WANTED—16” Food Machinery or Sprague Elevator Boot, 
complete with chain and 16” bucket. Adv. 44105, The Canning 
Trade. 


WANTED—Power Dicing Machine; Large Green Pea Podder; 
Pea Washer; American Utensil Juice Extractor. Ward Canning 
Co., Vernon, N. Y. 


FOR SALE—FACTORIES 


FOR SALE—Complete Tomato Cannery, except Boilers; 
100,000 case capacity. All equipment in excellent condition. 
Price reasonable. Adv. 44102, The Canning Trade. 


FOR SALE—Modern mass production cannery, situated on 
highway at Cedarville, N. J. Railroad siding; 100 feet from 
farmers’ produce exchange. Fully equipped with modern 
machines to pack tomatoes, string beans, peppers, pimentos, 
carrots, spinach, asparagus, and all other vegetables. For 
further information inquire: Adv. 44106, The Canning Trade. 


HELP WANTED 


WANTED—Mechanical Engineer in supervisory capacity, to 
design, install canning machinery and equipment layouts, con- 
struction work; locality, Baltimore, Maryland. Permanent posi- 
tion. State qualifications; training, experience, references, draft 
status, salary desired. Adv. 4491, The Canning Trade. 


bY 


is outstanding. It is obtained 


not by chance but by plan. 


WASHBURN-WILSON SEED CO. 
MOSCOW, IDAHO 


Breeders and Growers of Seed Peas and Beans 


KEEP BUYING WAR BONDS5 


ATTRACTIVE LABELS 
GIVE GOOD IMPULSE 
TO SALES. 


IMPROVEMENT AND MODERNIZING 


R. J. KITTREDGE & CO. 


“LABELS THAT HAVE SALES POWER” 
819 WEST SUPERIOR ST. CHICAGO 22, ILL. 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


THE Commeany Westminster, Md. 
HUSKERS — CUTTERS—TRIMMERS —CLEANERS 
SILKERS—WASHERS and GRINDERS 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


HIS LAST BREATH 


“Weel, Robbie, how d’ye feel the noo?” asked his wife, as she 
was preparing to go out for a short time. 

“Verra bad, Mary,” replied the sick man. 
micht dee before ye come back.” 

“Ach, mon,” said Mary, “ye maunna say that; though,” she 
added as an afterthought, “if ye do happen to feel yerself 
slippin’ awa’, Robbie, just blow oot the candle, will ye?” 


“T’m thinkin’ I 


A man was buying some groceries when a second man entered, 
obviously in a great hurry. Throwing down a $1 bill on the 
counter he interrupted the other man’s order. 

“Give me some dog food,” he said, and added to the other 
customer. “Hope you don’t mind.” 

“Not if you’re hungry,” answered the other. 


NOW, ELMER 
Pa: “I think I’ll go down stairs and send Nancy’s young man 
home.” 
Ma: “Now, Elmer, remember the way we used to court.” 
Pa: “Gosh, I hadn’t thought of that. Out he goes.” 


- =- 


Trainee Snozzlebeake brought his bed lamp, striped pajamas, 
reading glasses and smoking stand along to camp after he heard 
they had “fatigue” periods at the post. 


LOST AND FOUND 


Officer: “What’s the big idea? What are you men doing 
climbing trees and crawling through the bushes?” 

Private: “Well, sir, we camouflaged the gun before lunch and 
now we can’t find it.” 


ANGRY 


She: “I hate you! I wouldn’t have gone snow hiking if it 
hadn’t been for you.” 
He: “Sorehead, eh?” 


She: “No, it isn’t my head that’s sore!” 


A POOR EXCUSE 


A mother opened a door unexpectedly and found her daughter 
sitting on a soldier’s lap. Later she asked: 

“Martha, why were you sitting on that soldier’s lap?” 

“Well, mother, you told me if he got too smart to sit on him.” 


After looking over a moose at the zoo, it seems to us that a 
man shot by mistake for one of them might as well be dead 
anyhow. 


HELP 


Customer (having a rough shave): “I say, barber, have you 
another razor?” 

Barber: “Yes, why?” 

Customer: “I want to defend myself.” 


“Men,” he cried, “there is an announcement I want to niake. 
Last night my wife presented me with a son.” 

The men broke ranks, cheered, threw their hats in the air, and 
general pandemonium reigned for nearly five minutes. When 
order had been restored, the Colonel, pleased with the en‘hus!- 
astic reception of his announcement and the congratulations, 
indicated that he had another announcement: 

“Men and officers,” he said, clearing his throat, “I thank you.” 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopeston, I]. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Ayars Machine Co., Salem, N. J. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 
PF. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CLOCKS, Process Time. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilion Copper & Brass Works, Hamilton, Ohio 
F, H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CO: VEYORS AND CARRIERS. 
Berli: Chapman Company, Berlin, Wis. 
Chishi-lm-Ryder Co., Niagara Falls, N. Y. 
Food |lachinery Corporation, Hoopeston, IIl. 
La Po:ie Mat & Mfg. Co., La Porte, Ind. 
A. K. Nobins & Co., Inc., Baltimore, Md. 


Cc’ /EYOR BELTS, Cloth, Rubber, Wire. 
Berli: “hapman Company, Berlin, Wis. 
Chis! .m-Ryder Co., Niagara Falls, N. Y. 
La P...c Mat & Mfg. Co., La Porte, Ind. 
A. K. iobins & Co., Inc., Baltimore, Md. 


CO VEYORS, Hydraulic. 


Berlin “hapman Company, Berlin, Wis. 
Chis’..'m-Ryder Co., Niagara Falls, N. Y. 


CO ‘ERS, Continuous, Agitating. 
Aya: fachine Co., Salem, N. J. 
Berli: “Chapman Company, Berlin, Wis. 
Chis! ‘m-Ryder Co., Niagara Falls, N. Y. 
Food achinery Corporation, Hoopeston, IIl. 
Ham: n Copper & Brass Works, Hamilton, Ohio 
A. K, Robins & Co., Inc., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRATES, Iron Process. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


ENSILAGE STACKERS 
Frank Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 
Ayars Machine Co., Salem, N, J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Plain or Jacketed. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT DISPENSERS. 
Scientific Tablet Company, St. Louis, Mo. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPS AND BRINERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 


WASHERS, Fruit, Vegetable. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN MAKERS’ MACHINERY 
Cameron Can Mchy. Co., Chicago, Ill. 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio . 

A. K. Robins & Co., Inc., Baltimore, Md. 

The United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN SHAKERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Morral Bros., Morral Ohio. 

Sinclair-Scott Co., Baltimore, Md. 

The United Co., Westminster, Md. 
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WHERE TO BUY — Continued 


CORN WASHERS. 


Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, > 
The United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md 


STRING BEAN MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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EXHAUSTERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md 


WASHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


THE CANNING TRADE 


KETTLES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
a Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


ADHESIVES. 
Dewey & Almy Chemical Co., Cambridge, Mass. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning. 
The Almanac of the Canning Industry. 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 


American Can Co., New York City. 

Can Manufacturers Institute, Inc., New York. 
Continental Can Co., New York City. 
Crown Can Co., Baltimore, Md. 


CAN SEALING COMPOUND. 
Dewey & Almy Chemical Co., Cambridge, Mass. 


INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago. 
Universal Underwriters, Kansas City 6, Mo. 


LABELS 


Gamse Litho. Co., Baltimore, Md. 

R. J. Kittridge & Co., Chicago, III. 

Piedmont Label Co., Bedford, Va. 

Louis Roesch Co., San Francisco. 

Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Print. & Litho. Co., Cincinnati, Ohio 


LABORATORIES, for Analysis of Goods, Etc. 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 
Dewey & Almy Chemical Co., Cambridge, Mass. 
F. H. Langsenkamp & Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Scientific Tablet Company, St. Louis, Mo. 


SEASONING. 
Basic Vegetable Products Co., Vacaville, Cal. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IIl. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, ‘° 
Gallatin Valley Seed Co., Bozeman, Mont. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill 
Washburn-Wilson Seed Co., Moscow, Idaho. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 


Associated Seed Growers, Inc., New Haven, 
Northrup, King & Co., Minneapolis, Minn. 

Francis C. Stokes Limited, Vincentown, N. J 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED TREATMENT. 
U. S. Rubber Co., New York City. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 


WAREHOUSING AND FINANCING. 


Douglas Guardian Warehouse Corp., Chicac», 
Terminal Warehouse Co., Baltimore, Md. 
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A.K. ROBINS 5 & CO.N INC. 


U.S. A. 


ORDER NOW FOR 1945 DELIVERY 


The canning industry, right now, is 
doing a moreimportant job in our na- 
tional economy than it ever has done 
before—a task of increasing magni- 
tude. 

Providing the world with food in 
cans is no small achievement. The 
only means for meeting the growing 
demands of this hungry world for the 


Robins Improved Continuous Blancher. 


Robins Improved Stringless Bean Cutter, products of the canner is by improv- All steel welded construction. 
with self-feeding hopper. Also made with 
hand feed. ing methods, when that is possible, 


and by using the most efficient can- 
ning machinery obtainable. In this 
particular, the House of Robins makes 
its contribution. As manufacturers 
of canning machinery and equipment, 
we of the Company were never more 
determined than now to put the best 
that we possess, in material and skill, 
into everything we make—and we 
have been developing that skill for 
Improved Stringless Bean Slitter, many years. Our catalog 700 gives 


A »recision built, practical all purpose ; 
slicer, the details. Robins Standard Retort. A general pur- 


pose retort in wide use for many years. 
A.K. ROBINS & COMPANY, Inc, 


Baltimore 2, Md., U. S. A. 


Robins Grading Table, equipped with an 


H nie Tomato Scalder, proven by suc- apron of continuous metal slats 30 ins, 
. ce ul operation since 1938. Hundreds wide, overall length 7 feet. Capacity up Robins Single Bale Perforated Crates. 
in 2e. to 10 tons per hour. Also specially constructed crates. 
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Adapted to Your Growing pbrea 


WOODRUFF’S 


WHITE HYBRID SWEET CORNS 


These are produced by us 
in Illinois 
to supply adapted hybrids 
of finest quality to Midwest canners 


% COUNTRY GENTLEMAN HYBRID- 
ILLINOIS 8 x 6 


ountry Gentleman rid - Illinois 8 x . 

” 14 x 13 (Narrow Grain) 

The kernels, which are very uniform, very narrow, very deep, and 

the slenderest of all Country Gentlemen hybrids, have shown the 


% EVERGREEN HYBRID 3 x 33 
highest percentage of all hybrids at present in production. This 


hybrid was developed by Dr. W. A. Huelsen, Illinois Agricultural 
Experiment Station, especially for Midwest canners. 
drical, with 14 to 18 straight rows, well filled to the tips. The kernels, 
Evergreen Hybrid-Illinois Sine 8D: Ohevcew: Qeetel of good flavor and excellent quality are medium breadth, medium 
depth to deep, and produce a heavy yield and high cut. Very desir- 


This single cross was also developed by Dr. Huelsen especially for able for whole grain or frozen pack. 


canners. The ears are large, with 16 to 20 straight rows, the white 
kernels are narrow to medium breadth, deep, with good flavor Silverwood Hybrid 
and quality. 
Developed by us to provide Redgreen qualiiy in an earlier maturing 
Evergreen Hybrid 3x33 hybrid. The slender, cylindrical ears measure 7 to 8 inches, and grow 
14 to 18 straight rows, well filled to the tips. The kernels are too 


good quality for cream style pack; excellent for whole grain and 
good for frozen pack. 


F.H. OOORUFF & SONS INC. 


MILFORD, CONN. 


eed Growers -Merchants 


ALSOAT: ATLANTA DALLAS — SACRAMENTO — TOLEDO 


To provide a satisfactory hybrid in Stowell’s season we developed 
this variety from Midwest stocks. The ears are very uniform, cylin- 


— 

re 
4 

= 


